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TRI-CLOVER EQUIPMENT 


sets new standards in automatic processing at new Borden plant 


Ladish Co. is proud of the important 

part played by its Tri-Clover and Fesco 
Divisions in helping The Borden Co. achieve 
new standards of efficiency in the modern, 
automatic processing operations of their new 
**Dairyland Showcase’”’ plant in Milwaukee, 
Wisconsin. 

Designed, manufactured and installed by 
Ladish Co., Tri-Clover and Fesco Divisions, 
equipment to process up to 500,000 quarts of 
milk per day includes 152 ‘““FESCO” air- 
actuated valves . . . modern control panels 
. . . hundreds of “‘Tri-Weld”’ stainless steel 
welding fittings, welded in place with a “‘ Tri- 
Welder’”’ automatic welding machine right in 
the plant . . . numerous Tri-Clover sanitary 
centrifugal pumps. . . special pipe hangers 
and supports . . . as well as almost 7,000 feet 
of stainless steel tubing “‘Tri-Welded” on 
the job. 

The combined engineering ability, design 
and manufacturing skill of these Ladish Co. 
Divisions has helped to lead the way to mod- 
ern automated dairy plant operation. Let 
this wealth of experience serve you in your 
next expansion program. 


Write for further information or see your nearest 
TRI-CLOVER DISTRIBUTOR. 


Group of milk storage 
tanks having a com- 
bined capacity of 
70,000 gallons, each of 
which utilizes seven 
“Fesco” valves for 
distribution and CIP 
operations. 






Control center above automatically controls the flow of 
milk to fillers. Panel has a projection type digital display 
unit which shows at a glance exact status of filling 
operation, 





LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


Valve manifold for fill- 
ing storage tanks and 
transferring milk from 
tanks to filling ma- 
chines. Tri-Clover 
pumps are easily re- 
moved from lines for 
inspection and main- 
tenance. 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: & South Michigan Avenue, Chicago 3, Illinois 
Cable TRICLO, CHICAGO, U.S.A, 
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NEW BENEFITS INCREASE ATLANTIC 
DURAFIN® SALES 60.5% IN SIX MONTHS 


Recently, extensive tests were conducted by dairymen in 
their own plants to check the quality and effectiveness 
of Atlantic’s coatings under varying production condi- 
tions. The results proved overwhelmingly favorable. In 
one region alone, fifteen of the sixteen dairies making 
the test changed over to either Atlantic Premium Durafin 
or a new Durafin blend. 


Atlantic Premium Durafin’s nonflaking characteristics 
provide better operating economy while maintaining 
effective production speed. For example, machines no 
longer have to be shut down for cleaning during regular 
production runs. Time and money are saved. 


There are other benefits to consider. Your customers’ 
cases stay cleaner longer. And sales increase because 


shoppers are attracted to the bright, smooth finish of 
your cartons. 


Every Atlantic Durafin coating is backed up by the 
broad experience of field-trained Atlantic sales engineers. 
Equipped with the exclusive Dairy Test Kit, they will 
work with you in your plant to achieve the correct blend 
for your coating needs. 


Test these improved coatings in your plant. For full 
details, call or write The Atlantic Refining Company, 
260 South Broad St., Philadelphia 1, Pa., or any of the 
offices listed below. 


ATLANTIC 


WAXES - LUBRICANTS 
PROCESS PRODUCTS 





Providence R.t., 430 Hospital Trust Bldg. + Syracuse, N.Y., Salina & Genesee Sts, « Pittsburgh, Pa. Chamber of Commerce Bldg. + Charlotte, N.C., 1112 South Blvd 
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TOP PERFORMANCE AT TOP SPEEDS! 
CROWN CEMAC MILK FILLING MACHINES 





Crown Dacro caps 

boost milk sales! 

Their special sealing qual- 
ity allows your customers 
to lay milk bottles on 
their sides on lower re- 
frigerator shelves. Be- 
cause your customers can 
store more milk, they buy 
more milk! 


Crown Cemac fillers leave ordinary machines far behind. The 
Crown Cemac 28 bottles quarts at the rate of 160 bpm, and the 
Cemac 14 at the rate of 95 bpm. 

Get full details on how a Cemac filler can give you top produc- 
tion on your entire line of fluid milk products. Write for Crown’s 
descriptive Cemac folder. 


cans © crowns « closures « machinery 


CROWN CORK & SEAL CO., INC. 


* les CROWN o Machinery Div., 1200 Newkirk St., Baltimore 24, Md. 
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WHEN THE DOCTOR 


DEPENDED ON DOBBIN... . 


He had a black wooden buggy and a black leather 
bag .. . and hope for all who called him. Now, a \ 
modern car has replaced the buggy. And in the bag i 
are miracle drugs to give hope a helping hand. 


But before there could be miracle drugs, 
there had to be advanced refrigeration. 

The kind of refrigeration over 100 years of 
Frick pioneering has produced. Refrigeration 
































guaranteed to work . . . and keep working. 
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FRICK DAIRY REFRIGERATION PROGRESS 

Frick custom-engineered refrigeration the parking lot. Ammonia coils in the 
systems are cutting operating and labor trucks keep milk at a constant 38°. 
costs in several well-known dairies. This Frick System eliminated the need 
One city milk delivery plant has in- for a new milk storage room in the plant 
stalled a Frick System with plug-in and ended the practice of loading 110 
ammonia connections for 110 delivery trucks in the early hours of the morning. 
trucks in the company parking lot. Here is another example of how Frick 
As each truck returns, it is loaded with application engineering provides 

milk for the next day’s delivery then more than just the refrigeration 
connected to the refrigeration lines in “‘hardware”’. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal, Quebec 


A proud past . . . a progressive future <FRI( a= 
CFRIU 
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PUMP-MASTER 10 
10°2"* long ~ 2° wide 
5 HP Circulating Pump 












PUMP-MASTER 5 
50"" long — 20°" wide 
5 HP Circulating Pump 


Dairy and food processors of any size can save time and money every 
day by letting one or more Girton Parts Washers handle plant clean-up 
chores, 

Girton offers models in many sizes and styles to assure excellent 
results — no matter what the job. 

Any of the units shown here will eliminate the need to hand scrub 
take-down parts, pipe and fittings while achieving the following results: 

1, Substantial savings in manhours 

2. A savings through damage-free washing of expensive fittings 

3. Consistently cleaner parts 

In addition to cleaning take-down parts, separator discs, etc., all 
Pump-Master models are designed for easy hook-up to pipeline circuits, 
where they will serve as pumping units and solution tanks for in-place 
cleaning of pipe and equipment. 

*‘PARDNER", IT’S TIME TO HOG TIE THEM CLEANING COSTS 
— SEND TODAY FOR FULL PARTICULARS ON — 








iD anre uED a 
TURBO-MASTER Wis 
50°" long ~ 20°" wide 
1-1/2 HP Agitation 


PUMP-MASTER 15 
11°2” long — 22.5" wide 
15 HP Circulating Pump 
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GIRTON MANUFACTURING CO. 
MILLVILLE, PA. 
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HIGH VALLET 
REAM 


OTTAGE CHEES 


*) All these brands use Dixie* Containers to make 
= their cottage cheese odds-on favorites in the market 
basket. Brighter colors. Sharper printing. Fast, tight, snap-in or coverall closures in a variety of metal, paper 
and plastic styles—including see-through. New, smoother, protective finish for a look of quality inside 
and out. Dixie packaging specialists keep coming up with significant advances. Send for samples now. 


DIXIE CUPS 


Are Products of American Can Company 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Il!., Darlington, S.C., Ft. Smith, Ark., Anaheim, Calif., Lexington, Ky., Brampton, Ont., Canada. €3 *“‘Dixie” is a registered trade mark. } 
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Only BARKER Can Produce a Quality 
Case Like This at a Budget Price ° 
No. 118-SMB-DTR A Real Bonus Value 


CHECK THESE CONSTRUCTION EXCLUSIVES! 


Continuing industry-wide popularity + high volume production = a 
bonus value no other case can match. Only through Barker special- 
ization is a feature-packed case like this No. 118-SMB-DTR possible 
. .. ata price that compares with the lowest. Here are the costly 
extras you get at no extra charge. Barker Double Top Ring construc- 
tion - - by far the most significant contribution to trouble-free auto- 
matic casing. Top ends of vertical side wires can’t be bent inwardly 
to “spear” or puncture cartons. For crash-proof corner protection you 
get Barker “2 in 1” Sheet Metal Corners - - two separate corners, 
Barker Paper Bottle Cases Are Made Under the wire and heavy gauge sheet metal, welded into one solid “stay- 
Following Patents: square” unit. Special re-inforcing “ridge” design of corner bottom 

No. 2,512,517; 2,756,896; 2,802,589; prevents over-riding on conveyors. In addition you get flat wire bot- 





No. 118-SMB-DTR 16 Qts. or 9 Y2 Gal. Cartons 











by ng Ss ie ee ap toms that others charge up to 12 cents more per case . . . and heavy 
= pure zinc hot-dip galvanizing that costs up to 10 cents more on other 
cases. It all adds up to “The Industry’s Best Buy” - - a quality case 


that only Barker can produce at a budget price. 


Interstacking Multiple Quart Cases 
For Paper and Glass Operations 


Here’s a combination designed for 
top efficiency handling of paper 
and glass half-gallons or gallon 
jugs. Both No. 611-118 6 Oblong 
% Gallons and No. 8308-S-118 
4 Square Gallons stack inter- 
changeably with No. 118-SMB-DTR 
16 Qts. or 9 % Gallon Cartons or 
any other standard 16 quart or 
9 half-gallon paper carton case. 
Simplified and efficiently coordi- 
nated stacking in the cooler or 
mixed loading on trucks. Ideal for 
automated casing and stacking. 
“Sleeve-type” compartments for 
“straight-down” bottle insertion. 





No. 8308-S-118 Interstacking Square Case 


‘‘Beat the Heat’’ with THERMO-CADDIES 


Protect your deliveries of milk and other dairy products from sizzling 
summer heat with Thermo-Caddies. The insulating Thermo-Caddie hood 











ake will keep contents to within 1° in 95° temperatures as compared with 
insulated boxes or cabinets. Carrier handle extends through top of hood 
ket making a neat weather and windproof unit. Amazingly strong and 
sturdy, yet light in weight - - made of durable molded Dylite expanded 
per polystyrene. A child can easily carry the entire order into the kitchen 
‘ide and return Thermo-Caddie to porch (with empties, if glass bottles are 
used). Holds 4 half-gallon paper cartons or oblong glass jugs; or 6 paper 

OW. tui Aeatiad tee or glass quarts. Ample space for butter, cream, cottage cheese, etc. 
3 AR KE re Our Steady Growth Means Bigger and Better Values for You 
BARKER EQUIPMENT COMPANY 
mark. Better Engineering Better Cases 861 SEVENTH STREET KEOSAUQUA, IOWA 
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|" WORRY-FRE E” HOME DELIVERY . 








| 
FARM DAIRY/| 


TU. 1-3826 
Owned 


(] TWIN PINES 


CALL 





Kod od - 3-9 YY 
(“THIS ROUTE OWNED BY Zee Akccca = | 


More payload per trip, more profit-stops 


DIVCO’S SQUARED-UP DESIGN provides 
15 to 25 per cent more cargo space than 
ordinary delivery trucks of comparable size. 
And DIVCO's exclusive drop-frame chassis 
permits low step-in, full high headroom, thus 
takes the stoop and struggle out of working 
the largest loads. Further, DIVCO’s famous 











LOWER OPERATING COSTS=BIGGER PROFITS! 
Just through having the right combination of engine, 
axle and tire size, DIVCO can save 25 cents a day on 
fuel alone—an added profit of $63.75 a year of 255 
working days. DIVCO saves at least 33% per cent on 
maintenance because it’s designed for easy servic- 
ing. DIVCO saves substantially on repairs because 
its oversize truck components are built to last twice 
as long! 


short wheelbase maneuverability makes driv- 
ing in heavy city traffic extra easy, parking 
in tight spots a breeze. Any DIVCO operator 
will tell you this route-designed truck gets 
on the job faster, does more work in less 
time—for added profit at the end of every 
working day! 





DOUBLE YOUR TRUCK LIFE WITH DIVCO! It's 
significant that 76.4 per cent of all DIVCOs built 
since 1927 are still in service! You can be sure, 
therefore, that DIVCO will serve you well at least 
twice as long as the ordinary delivery truck. Here’s a 
way of looking at it: If you write off your DIVCO in 
five years, you get an additional five or more years 
of sturdy service free! Then your DIVCO really 
produces profits for you! 


American Milk Review 
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per day! 


DIVCOis a bigger value when you buy, produces 
more profit in your delivery operation, is worth 
more when you trade. That’s why many of 
America’s big delivery truck fleets are made 
up of rugged, efficient, route-designed DIVCOs. 
Just ask your DIVCO dealer and he'll be pleased 
to tell you the entire remarkable DIVCO savings 
and profit story. 








AVAILABLE AT YOUR DEALER'S 
e New brochure presenting com- 
plete picture-story on insulated, 
refrigerated DIVCO trucks. e New 
Truck Selector Slide Chart to help 
you pick the truck that’s just right 
for your load and route require- 
ments. ¢ Ask your dealer for both 


TT 
PT FS today. 





ROUTE-DESIGNED FOR PROFIT-STOPS 


DIVCO TRUCK DIVISION 
22000 Hoover Rd. * Detroit 5, Mich. 


DIVCO-WAYNE 
CORPORATION 





FD61-3 
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SALES AND SERVICE FROM COAST TO COAST 


ALABAMA — Birmingham 


Dunham GMC Co., Inc. FA 2-4563 
ile 

Hotz Divco Sales, Inc. HE 8-1676 

ARIZONA—Phoenix 

Truck Equipment Co. AP 8-6274 

CALIFORNIA 

Los Angeles 

Engs Motor Truck Co. RA 3-6563 

Sacramento 

Truck Parts & Equip. Co. Gi 1-2735 

San Diego 

Engs Motor Truck Co. BE 2-0115 

San Francisco 

Engs Motor Truck Co. AT 2-4884 

San Jose 

Truck Parts & Equip. Co CY 2-4822 

COLORADO—Denver 

Costello Motor Co. KE 4-71.21 

CONNECTICUT 

New London 

Samuel Fishkin & Son Gi 3-1817 

Torrington 

Corsi Bros., Inc. HU 9-3855 

West Haven 

Lewis-Divco, Inc. WE 3-5481 


DISTRICT OF COLUMBIA 
Divco-Washington Sales Corp. LI 4-7484 


FLORIDA—Miam: 
Hunt Truck Sales & Serv., Inc. NE 5-0331 
Orlando 


Acme Auto Service CY 3-8161 
Tampa 

The Cralle-Hall Co 4-5016 
GEORGIA—Atianta 

Divco Truck Sates & Ser. JA 5-4864 
Columbus 

Columbus Motor Co. FA 2-3333 
ILLINOIS—Chicago 

Advanced Divco, Inc AV 3-8510 


Hoefferie Auto & Truck Repair WA 5-0753 
Peoria 


Joe Davis Super Service Call info 
Rock Island 
Tri-City Diveo Sales Co. 788-6012 


INDIANA—East Chicago 
J. A. Fogeiman Truck 


Sales & Serv. EX 7-2067 
Indianapolis 
Gambs Truck Sales, Inc. ME 6-3453 
South Bend-Mishawaka 
Diveo-Indiana 

Truck Sales, Inc. BL 9-5249 


1OWA—Cedar Rapids 
Transport Truck & Equip., Inc 3-8261 
Des Moines 


lowa Bus Sales Co., Inc. AT 8-1551 
Stoux City 
Noonan Motor Co 5-1673 


KENTUCKY —owisville 
General Truck Sales & Service JU 3-3611 


LOUISIANA —Lafayette 
Holloway & Co. 


MAINE —Portiand 
Divco-Wayne Sales & Service V! 6.5557 


CE 5-8388 


MASSACHUSETTS —Boston 


Diveo Division, Inc Hi 2-2310 
Lawrence 
Simpson's, Inc.* 8-5462 
Springfield 
Springfield Trucks, Inc RE 9-5687 
Worcester 
Worcester Divco Co. PL 2-1929 


MARYLAND — Baltimore 
Divco-Washington Sales Corp. SA 7-5249 


MICHIGAN —Detroit 

Detroit Divco Truck Sales. inc. PR 2-1000 
Grand Rapids 

Divco Michigan Truck 


Sales, Inc LE 4-4900 
Port Huron 
Divco Port Huron 

Sales & Service® YU 2-4941 
Saginaw 
Wm. Rice, Jr.* PL 2-6686 
Scottville 
Howard E. Thiel PL 7-2504 
MINNESOTA —Duluth 
Diveo Sales & Service RA 7-1569 
St. Paul 
Rihm Motor Co. Mi 6-7833 
MISSOURI —Kansas City 
General Body Mig. Co. HA 1-1380 
St Lours 
Gus Schroeder Truck 

Repair Co GA 1-0885 
MONTANA —Billings 
Billings White Truck Co. AL 2-5131 
Great Falls 
Great Falls White Co. Call Info.” 
NEBRASKA—Omaha 
Pixley Truck Sales Co. 346-9600 
NEVADA—Reno 
Truck Parts & Equip. Co. FA 2-8608 


NEW HAMPSHIRE —Manchester 
Truck Center, Inc. NA 3-7280 


NEW JERSEY —Bradiey Beach 


General GMC Sales, inc. PR 5-2565 
Irvington 

Divco Service Center, Inc. ES 2-4209 
Saddlebrook 


Dorset Motors, inc 


NEW YORK—Albany 
Hall-Ehlert GMC Sales, inc. AL 4-4718 
Binghamton 


PR 3-0700 


Taylor-White Trucks, Inc. 2.6466 
Bronx 

Cernigiia Motors, Inc DA 9.3700 
Brooklyn 


Diamond T Sales & Ser., Inc. EV 9-5757 
Buffalo 

Phillips Bros. Garage, Inc TX 3-3226 
J. H. Schmitz, inc.* Ri 9336 
Hicksville, Lt 


Mineola Mack Dist., inc WE 1-7900 
Huntington Station 
McCarthy's Servicenter® 1399 
Middle Isiand 
Mineola Mack Dist., Inc YA 4.3333 
Middle Village 
Diveo Long Isiand 

Sales & Service VA 1-4282 
Rochester 
Phillips Garage* ST 7072 
Syracuse 
L. B. Smith, Inc GR 5-21% 
Utica 


Goodman Motor Sales Co., Inc. 2-3212 
White Plains 


Divco B&M Garage 9-0375 
NORTH CAROLINA—Chariotte 
Cook Body Co 392-4138 
Raleigh 

Raleigh Mack Sales, inc TE 3-4602 
Winston-Salem 

Carolina Garage, inc. PA 3.7305 
OHIO —Cincinnat: 

Hirlinger Truck Sales, inc KI 1-4213 


Cleveland 
Divco Cleveland Sales, inc. EN 1-5969 
Columbus 


Geo. Byers Sons, inc CA 1-7601 
Toledo 
McMillen Motor Sales CH 8.2681 
Youngstown 
Armbrecht Motor Truck 

Sales, inc Ri 4-5253 
OKLAHOMA-—Okiahoma City 
General Truck, inc FO 5-6417 


OREGON —Portiand 
Automotive Equipment Co BE 4-7411 


PENNSYLVANIA —Alientown 


Wm. F. Deibert, Inc. HE 2-8172 
Altoona 
Keller Motor Sales Wi 3-8187 
Camp Hill 
L. B. Smith, Inc RE 77-3431 
Erie 
Diveo Truck Service Gl 4-6794 
Lancaster 
A. B. Hollinger & Son, Inc 3.3633 
Philadelphia 
Divco Philadeiphia 

Sales Corp BA 2-6053 
Pittsburgh 
Koch Service, Inc FA 1-4026 
TENNESSEE —Memphis 
M & M Saies BR 8-2517 
Nashville 
Neely Coble Co. AL 5-0564 
TEXAS—Amariiio 


Bruckner Truck Sales,inc. OR 2-6785 
Fort Worth 


Diamond T Sales Co., inc. ED 2-3273 
Houston 

Guild & Co., Inc Mi 4-1568 
UTAH —Salt Lake City 

Diamond T Utah, inc 5-7464 
VIRGINIA—Richmond 

Divco Virginia Sales EL 9-0744 
Roanoke 

Dickerson GMC, Inc Di 54-0951 


WASHINGTON —Seattie 

F ageo! Motors, Inc MA 2-4460 
Spokane 

Inland Diesel & Mach.Co. KE 5-2434 


WEST VIRGINIA—Huntington 


Mueller White Truck Co. JA 2-7329 
Wheeling 
Bruce H. Seabright CE 3-1880 


WISCONSIN —Milwaukee 
August Schmidt Co BR 1-4633 


CANADA—Edmonton, Alt 
Mills Motors, Ltd GA 2-2010 
Vancouver, B.C 

Custom Trucks, Ltd AL 4477 
Winnipeg. Man 

Boulton Motors, Ltd 93-4447 
Toronto, Ont 

Divco Ontario Sales 
Montreal, Que 

Diveo Eastern Canada, Ltd. WE 7-2391 


WA 1-1171 


PUERTO RICO—Bayamon 
Domingo E. Luina 48 
San Juan 


Domingo E. Luina “Cail info.” 


*Parts Depot Only 





THE 
SAVINGEST 
MILK FILTER 


IS ALSO 








It’s a fact. Kendall non-gauze Milk Filters really make milk come clean, 
consistently deliver good sediment ratings that virtually eliminate the 
necessity of your rejecting milk. Kendall non-gauze Milk Filters are also 
good news for your producers because they not only deliver top performance, 
but in the bargain, they cut filter costs 
up to 25%. Producers don’t have to 





pay for gauze that isn’t there, because : ——— aie he 

Kendall non-gauze Milk Filters do not ; —— — 

need gauze for strength like old-style sk. ENDALL: a 
4 4 4 A 


filters do. Make Kendall non-gauze 
Milk Filters available to your producers. 


You'll be thanking each other for it! MILK FILTERS 


Dek, Baer Wir 4 = 


re KENDALL comeasy 
Fiber Products Division 
WALPOLE, MASS. 
CLEANER MILK + FILTERS MORE + COSTS LESS 
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BROADEN YOUR 
VENDING VISION 





To a child, a vending machine is a colorful box which magically 
brings forth candy bars or milk when she feeds it her treasured 
coins. But this dependable magic does not come easy: design and 
manufacture of coin handling mechanisms for vending machines 
is a science which must be perfected by experience. NRI’s claim 
to leadership in the coin and currency handling field is verified 
by its line of more than 300 types and models. 





PJ] Fe I) nationat resectors, inc. « st. Louis 15, MISSOURI 
OFFICES IN PRINCIPAL CITIES 





A Subsidiary of Universal Match Corporation 
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Honeywell complete dairy instrumentation 


speeds milk through your plant and on its way! 


Achieving top efficiency in the operation of milk tanks, 
hardening rooms, deodorizers, UST condenser tanks, and 
other dairy equipment depends a great deal on the quality 
of the instrumentation you are using and its ability to meet 
the special requirements of your dairy operation. 

From the world’s most complete line of automatic con- 
trols, Honeywell furnishes individual instruments and 
custom-designs complete systems to regulate virtually every 
dairy process. 


FOR MILK TANKS AND HARDENING ROOMS. Centralized 
temperature indicating and recording with Honeywell 
instruments helps you meet the strictest standards of 
nutrition and sanitation with pushbutton ease. Pushbuttons 
on the door of ElectroniK 15 Precision Indicator let you 
check up to 48 different temperatures in a matter of min- 
utes. The ElectroniK 15 Multi-Point Temperature Recorder 
provides an accurate record of product cooling and storage 
temperature at up to 24 points throughout the plant—all 
on one, time-saving, 30-day chart. 


HONEYWELL INTERNATIONAL Sales and Service offices in all principal cities of the world. 
Manufacturing in United States, United Kingdom, Canada, Netherlands, Germany, France, Japan. 
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FOR TANKS AND LINES. Honeywell’s outside mounting sys- 
tem for new installations keeps measuring elements out of 
tanks and pipe lines. There’s nothing to interfere with 
flow or cleaning. Installation is completely sanitary. 

FOR DEODORIZERS AND UST CONDENSING TANKS. Honey- 
well’s ElectroniK 15 instruments maintain concentration 
simply and accurately and they do it electronically. There 
are no mechanical linkages. 

FOR HTST SYSTEMS. Honeywell Thermal Limit Controllers 
record and control milk temperature to maintain exact 
pasteurization requirements for HTST systems. All func- 
tions are combined in one easy-to-service case. 

Your nearby Honeywell field engineer will be glad to 
discuss your instrumentation requirements. Call him today. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Aves., 


Philadelphia 44, Pa. 
Honeywell 
Fit we Coutol 
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Behind 
Your 
Hackney 


Bodies 


It takes engineers devoted to 


their field, skilled workers, mod- 
ern tools and ideas, to produce 
quality refrigerator bodies at 
competitive prices. These pic- 
tures taken in the Hackney plant 
give just an inkling of an idea 
of the efforts Hackney makes to 
manufacture the best bodies to- 
day’s knowledge will provide. 
But tomorrow these pictures will 
be obsolete, because Hackney is 
pledged to move-a-head with the 
rapidly changing times so you 
may have the best refrigerator 
body when you buy. And now is 
a good time to buy HACKNEY. 


HACKNEY BROS. 
BODY CoO. 


PO BOX 920/ PHONE 237-0105 
WILSON, NORTH CAROLINA 
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New strippable plastic film 
for protection of stainless steel surfaces 


Protects your product 
quality during handling 
and fabrication while 
offering these eight 
distinct advantages: 


@ 20 foual=¥<) 01-1amm dal-lammr-lehal-s-h\c> 
paper 


. Ma's aii ae) a o)i-1-10 me) mel i-iere) ie) aie) 
face finish 


@ Greater resistance to scratch- 
Ralem-talem-lele-tirelp 


@ Extremely flexible—stretches 
WYT-ii Mme hOLatale Meco) danlialemmele-lwiiare 
Valem van) olel-t-vare 


@ Can be sheared, slit, blanked 
folmmaliole)(-ro my anearoleh an ihadiave malian 
at cut edge 


| Me's aiimate) a -anlelanadi-meolel alate my cole: 
age—retains elasticity 


@ Reduces wear on polished 
dies—eliminates lubricants in 
some instances 


@ Strips off easily—leaves no 
residue; final cleaning un- 
necessary 


- e's 8.8 
csevseeteeee 
eeenese 


see 


You get greater protection plus economy with the new in-fab plastic coating now being applied to MicroRold® 
stainless steel sheet, cut strip, and coiled sheet and strip. The semi-transparent protective film is 20% lower 
in cost than regular adhesive paper and offers more versatility in fabrication. The protective film is applied 
at our mill on customer order only, and is available on stainless steel in gages from .018” to .050” in widths 
up to 42”. It is guaranteed to strip off in one piece by loosening with fingernail at any corner. 

Strippable plastic protection is intended as a safeguard only during ordinary handling, storage and fabri- 
cation—not as a barrier for weather, water damage, undue abrasion, impact or foreign substance. Once 
removed it will not adhere again. 

Want more information or a test sample? Write to Product Development 
Dept., Washington Steel Corporation, 8-C Woodland Ave., Washington, Pa. 


WASHINGTON STEEL CORPORATION —wessmees 
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Bea a 


_Now Hear 


WHO CLEANS THE BLOUSE? 
Dear Sir: 
Was the Company Right or Wrong? 


I am a laboratory technician in a big company. 
The Company pays for the laundry (all employees 
in the plant). Since I started there, almost a year 
ago, I never gave my blouses or aprons to the 
laundryman because I buy my blouses in Paris, 
France, and they need special care. Lately, I asked 
my boss (the first owner) to get paid for my laundry 
so that it will help me to buy, whatever the sulfuric 
acid ruined. My boss said, “I will discuss it with 
the superintendent and see about that.” The next 
morning my superintendent said, “We are sorry this 
is a kind of raise and we can't do that.” 


Texas 


We referred this letter to our labor rela- 
tions expert, Lawrence Stessin, author of Right 
or Wrong in Labor Relations. In his opinion the 
company is right. In this case, the employee is 
free to use the laundry service provided by the 
company but chooses to use an outside laundry. 
If the company agrees to pay the bill, it would, 
in effect be granting a raise in pay, and would 
have to offer the same service to other 
employees. 

° 


LETTERS FROM OVERSEAS 
Dear Sir: 

Further to our letter of the 2nd June 1961, in 
respect of outer cases for Tetra one pint cartons, we 
shall be pleased if you will supply us with detailed 
information on the Graves-Stanbaugh Corporation’s 
method of cartoning sterile milk in Tetra-Pak. In 
other words what we want to know is the entire 
process from start to finish. 

Salisbury, 
Southern Rhodesia 
Dear Sir: 

You may perhaps be aware that we publish 
the monthly journal, “Indian Dairyman” devoted to 
the cause of advancement in dairying. We would 
like to know 


copies of our journal in exchange for yours. 


whether you would like to receive 


Bangalore, India 


The two foregoing letters are representa- 
tive of the widespread interest displayed by 
people in other lands, engaged in milk proc- 
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Walk-In Cooler with Glass Doors, 10’ x 34’ x 
7'-6" High at Lewes Dairy, Lewes, Delaware 


Bally pre-fab walk-ins 
all-metal coolers and freezers 


For refrigerated storage in Milk and Dairy Plants, 
Delivery Depots and Retail Stores... Bally Walk-Ins 
offer many advantages. Precision-made sanitary all- 
metal sections permit fast installation of any size, any 
shape. Easy to disassemble for relocation or to add 
sections to increase size. Aluminum or galvanized steel 
are standard finishes. Acid-resistant porcelain and 
stainless steel available for interior or exterior. Glass 
sliding or hinged doors make self-service easy and pro- 
vide excellent display, especially for jug milk sales. 
Made in remote and self-contained models 


Bally Case and Cooler, Inc. 
Bally, Pennsylvania 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Seem WORLD'S STANDARD” 


OUTSTANDING ADVANTAGES 


~ Low cost 
SAVES FLOORS 
oo NOISELESS 
/ SPEED HANDLING 
~ DESIGNED FOR 1000-LB. LOADS 
ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 


S THE ONLY CASE DOLLIES 


Roll-Easy Dollies are designed to hold 


one, two or three cases to the platform. with the famous 
When ordering, specify size wanted as “ROLL-EASY” 
well as outside length and width meas- CASTERS 


urements of crate. 


HAYNeCS 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked ond sold by leading dairy supply hovses 
Write No. 17a on Reader Service Card 
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BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED © CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 








The Answer to Your 
Wash-Up Problems! 


(2% 14 - 


+ @1 
a ae 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 





Write No. 18 on Reader Service Card 


18 





essing, in the milk industry of the United States. 
This publication receives numerous letters, re- 
quests for information and comments from all 
over the world every year. 


CAN YOU HELP THIS FELLOW? 
Dear Sir: 


We are initiating an investigation of market 
potential in the dairy or milk processing industries. 
At this time, this is an extension of a forward plan- 


ning product development program of this division. 


I would appreciate receiving any published 
market information data you may be able to supply 
on dairy and milk processing centers; any informa- 
tion available on channels of distribution; and the 
latest copy of your publications. If you can refer 
me to other sources of information, it would be 
sincerely appreciated. 

Sincerely, 


lowa 


WHAT THE HAULER OWNS 
Dear Sir: 


Some time ago, in an article in American Milk 
Review entitled, “What does a Hauler Own”, men- 
tion was made of a case cited in the September 1958 
issue of the American Milk Review bearing on the 
subject. 


We have been recently sued by a hauler who 
lost his route because the farmer patrons refused 
to send their milk with him and selected another 
hauler. There do not seem to be Iowa cases bearing 
on the relationship of hauler to Creamery to patron 
farmers. 

Would you please give me the citation to this 
case, that is, where I can find the official opinion 
on this? 

Iowa 

The citation is: Whitely v. Foremost Dairies, 

254 Fed., 2d 36 Arkansas, April 16, 1958. 
s 


Sir: 

Can you tell me if there has been any change 
in the legal minimum fat content and legal minimum 
total solids of milk since 1947? 

Wisconsin 

Each state has its own requirements. We 
sent the reader a copy of the Federal and State 
Standards for the Composition of Milk Products, 


published in the October, 1960, American 
Milk Review. 
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m etter Bulk Tank Agitation Begins 
B vith FRANKLIN MOTORS 


A FRANKLIN MOTOR HERE... 








GUARANTEES PROPER 
AGITATION HERE WITH 
NO SERVICE WORRIES 








Agitator action begins with motor performance. The 
Franklin nameplate on a bulk tank motor assures de- 
pendable agitation. Users of bulk milk tanks require 
motor features that really mean something: ball bearing 
helical gear train; no-drip lubrication; totally enclosed 
sanitary exterior; and quiet operation. Franklin single 
and two speed motors have ALL these features .. . to 
make a good product better and increase sales. 
Specify Franklin Motors. 





Franklin Electric Co., Inc. BLUFFTON, INDIANA 


DEPENDABLE MOTORS BACKED BY NATIONWIDE SERVICE 
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Seek Ways 
To Save 
Home Service 


Dairy Volume 
In Supermarkets 
Rises 
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To help preserve the retail business, 
employers, drivers, plant workers, wives of em- 
ployees held a meeting — the first of its kind ever 
held in the industry. It was sponsored by the 
Joint Committee to Study the Economics of Retail 
Milk Distribution in Nassau and Suffolk Counties, 
New York. 


It was the objective of the meeting, 
attended by hundreds, to get the retail milk prob- 
lems out in the open for full and frank discussion 
with a panel of employers selected from all the 
retail companies of Nassau and Suffolk Counties 
where two million people reside. 


This get-together may have set an example 
as an approach to the problem of waning retail 
sales for dairy industry leaders in other parts 
of the country to consider. 


In its written invitations to drivers 
and their wives, the Committee said, "It is the 
responsibility of each of us who calls the milk 
business our bread and butter, to help further 
develop our faltering industry. We want you. We 
need you. Let's make Nassau-Suffolk the retail 
market that will never die." 


Dairy departments accounted for 
$2,700,000,000 worth of business in super- 
markets last year. The figure is expected to top 
$2,800,000,000 in 1961. Chain Store Age, a 
leading supermarket trade publication, reports 
that the typical customer spends 10.6 percent of 
her food dollar for dairy products. Customers 
spend more money for milk than for any other item — 
$815,000,000 last year. 


Ice cream is coming up fast. In 1959 
$290,000,000 was spent for ice cream in the chains. 
By 1960 the figure had risen to $332,000,000 
and this year may exceed $540,000,000. 


Another item making giant strides in 
chain stores is the low-calorie diet product. In 
1960 they racked up sales of $43,000,000. They 
are expected to go over $50,000,000 in 1961. 
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SHELLWAX 250 COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulg- 
ing (see arrows ). Both cartons were filled with a dye solution. Dark 
stains from dye show where poor wax coverage (right) has exposed 


board fibers. This leads to bulges and leaking. Shellwax 250 Cleft) 
gives good coverage. Even in exaggerated tests, Shellwax 250 re- 
duces bulging and leaking to a minimum. 


CARTONS: 





POOR QUALITY WAX COVERAGE 





Tests prove that Shellwax 250 dramatically reduces 


flaking, stringing, leaking and bulging 


Wax flaking occurs in milk car- 
tons for two primary reasons: lack 
of flexibility at low temperatures, 
and lack of adherence to paper 
cartons. 

Shell’s Research Laboratory in 
Houston, Texas, set out to over- 
come these problems. Result: a 
premium wax that is specially 
formulated to resist low tempera- 
ture shocks, and cling firmly to 
cartons. 

Here are 7 ways Shellwax® 250 
can help you provide better car- 
tons, and help reduce waste in 
your dairy. 


1. Shellwax 250 resists flaking even 
during rough handling. 

2. Shellwax 250 can minimize crack- 
ing and stringing where cartons fold. 


3. Shellwax 250 is tough and flexible 
at low temperatures. 


4, When properly applied, Shellwax 
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250 coats cartons with a uniform film. 
5. Because of its high moisture resis- 
tance, Shellwax 250 reduces bulging 
and extends shelf life. 

6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 
carton and enhances color. 

7. Shellwax 250 cartons feel strong 
and firm. 


Successfully field-tested 


To find the right formula for Shellwax 
250, Shell scientists used their labora- 
tory’s commercial carton-coating ma- 
chine. Handling conditions throughout 
the tests were far more severe than 
cartons encounter in everyday use. 

The most effective Shellwax 250 
formulation showed improved resist- 
ance to bulging, even with continued 
handling and during rough storage. 
And it produced good coverage under 
a variety of machine conditions (see 
photo). 

After intensive laboratory trials 


were completed, a leading dairy in 
New Orleans field-tested Shellwax 
250. It reported that Shellwax 250 vir- 
tually eliminated customer complaints 
of flaking, drastically reduced bulging 
and leaking, and the cartons could be 


handled without scuffing. 


Ask for demonstration 
Your Shell Representative will gladly 
demonstrate Shellwax 250 in your 
dairy. 
Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 








A BULLETIN FROM SHELL 
—where 1,997 scientists are working 
to provide better products for industry 
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EDITORIAL 





4,000,000 New Consumers Every Year 


= THE NET INCREASE in population in this country in re- 
cent years has been about 3,000,000 annually, 4,000,000 people actually 
have been added to the rolls of possible consumers of dairy products. 
The net increase is determined by subtracting a decrease of 1,000,000 
from the gross increase of 4,000,000. 


The latter figure is especially significant because the greatest part of 
the decrease of 1,000,000 results from the death of older people who are 
comparatively small consumers of milk and milk products. On the other 
hand, the vast majority of the increase of 4,000,000 are new-born babes, 
who from birth to the teen years consume more milk products than peo- 
ple of other age groups. 


It is this population explosion which has been responsible for the 
record-breaking total consumption of milk and milk products year after 
year (with the exception of butter, cream and evaporated milk). The 
4,000,000 figure makes all the more ominous the fact that per capita con- 
sumption, off 17 percent between 1940 and 1960, continues to slide 
downward. 


If present trends continue, the time must arrive sooner or later when 
the rate of population increase as it affects total milk consumption will not 
suffice to counterbalance the continued contraction of per capita consump- 
tion. In the interests of a healthy and prosperous dairy industry, there- 
fore, every effort must be made by all who make their living from the 
milk industry, to do the utmost to stimulate greater per capita use. Total 
over-all increases in consumption figures should not lull us into com- 
placency. 


We should continue vigorously to support established institutions 
and programs, such as the Milk Industry Foundation, the American Dairy 
Association, The National Dairy Council, the American Dairy Science 
Association, the Dairy Industries Supply Association and various other 
national, state and local groups.. And we should give full consideration 
to new methods and new ideas which may appear helpful to the cause 
of the promotion and sale of milk and milk products. 
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How to Cut Butterfat Losses 


By DANIEL EDWARDS 


Receiving, processing, distribution —all ends 


of the business must be watched carefully 


if precious milkfat is not to be lost. 


HE CONCEPT of the “nor- 


mal” butterfat loss provides a sim- 
ple, convenient guideline against 
which specific plant losses can be 
measured. However, it does not 
take into account the diverse effects 
which variable factors could have 
upon a specific plant’s loss. Dif- 
ferences in two plants’ losses may 
not be attributable to differences in 
the efficiency of their personnel or 
equipment, with which butterfat 
control is essentially concerned, but 
may simply be a reflection of other 
variable factors with which fat con- 
trol programs are not especially 
concerned. 


In a recent study, Vell and Gould 
(9) analyzed the relationships be- 
tween plant butterfat loss and such 
variable factors as type of opera- 
tions, plant size, and season of the 
year. Their results may be sum- 
marized as follows: 


1. The relationship between 
plant fat loss and type of operation 
was studied by relating plant loss, 
first, to Class I utilization (percent- 
age of plant receipts used for bot- 
tling) and, second, to diversity of 
plant operations. There was no sig- 
nificant marketwide relationship be- 
tween plant loss and Class I use 
although there was some inconclu- 
sive evidence that milk plants with 
more highly diversified manufactur- 
ing operations tend to have slightly 
higher fat losses. 


2. Larger plants definitely tend 
to have lower butterfat loss per- 
centages than smaller plants. For 
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example, in the two years studied, 
plants receiving more than 3 million 
pounds of milk per month had aver- 
age fat losses well under 1.0 per- 
cent whereas plants which received 
less than 400,000 pounds per 
month had average fat losses ex- 
ceeding 2.0 percent of receipts. 


3. Butterfat losses tend to be 
slightly lower during higher milk 
production months (when butter- 
fat percentages are relatively low) 
than during lower milk production 
months (when butterfat percent- 
ages are relatively high). These sea- 
sonal changes indicate that there 
is a basic level of plant fat loss 
which remains relatively constant 
throughout the year regardless of 
the volume of milk handled. 


Size of plant is the principal vari- 
able factor which could decrease 


the usefulness of a “normal” loss 
guideline to any real extent, but 
this would be likely to occur only 
in cases of extremely large or small 
plants. 


Table 1 lists nine estimates by 
dairy plant authorities as to what 
comprises a “normal” overall fat 
loss for a market milk plant. These 
nine estimates ranged from 1.0% to 
2.3% and averaged slightly over 
1.5%. 


Since World War II there has 
been a general decrease in plant 
fat losses as a combined result of 
improvements in processing equip- 
ment and increased industry aware- 
ness of the importance of such 
losses. DePew (2) observed that a 
2.0% loss was considered normal in 
the 1930's while at the present time 
fat losses in the 1.0 to 1.5% range 
are considered normal. Signifi- 
cantly, the highest “normal” plant 
loss estimate listed in Table 1 (2.3%) 
was published as far back as 1931. 
(3) If this estimate is disregarded, 
the average of the remaining, more 
recent, eight plant fat loss esti- 
mates is reduced to 1.4%. 


A logical method for reducing 





Table 1 


Estimates of Overall “Normal” Plant Butterfat Losses at Plants Receiving, Processing, 


Estimate of “Normal” 


and Distributing Milk and Cream, By Specified Authorities 


Plant Losses Authority * Basis for 
Butterfat Percentage Estimate 
1. 1.5 Buchanan (1) Experience 
2. 1-1.5 DePew (2) Experience 
3. 23 Kelly and Clement (3) Research study — 115 
plants 
4. 1-1.5 McClain (4) Experience 
5. 1.68 Pfautz (5) Research study — 118 
plants 
6. 1-1.4 Solzan (6) Experience 
7. 1.65 or more Thomsen (7) Experience 
8. 1.65 Tracy et al (8) Experience 
9. 1.3 Vell and Gould (9) Research study — 4 
markets 





1.53% (Average) 
* See references 
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plant butterfat losses is to concen- 
trate control efforts on those opera- 
tions which are most often the 
major contributors to the overall 
fat loss. Table 2 indicates the rela- 
tive importance of various opera- 
tions insofar as overall fat loss is 
concerned. On the average, one- 
half of the total butterfat loss 
occurs during the processing opera- 
tions, one-third is accounted for by 
distributing operations, and the re- 
maining one-sixth is attributable to 
the receiving operation. 


The sources of butterfat losses 
are broken down still further in 
Table 2. These average estimates 
indicate that about half of the proc- 
essing losses are traceable to spe- 
cific milk plant operations such as 
standardizing, separating, and fill- 
ing containers. The residual proc- 
essing losses are attributed to leaks 
in lines or product retained in lines. 


About one-third of distribution 
losses appear to occur before the 
product leaves the plant either as 
a result of inaccurate product ac- 
counting or improper handling of 
products in or out of the cooler. 
The high majority of the remaining 
distribution losses are incurred in 
dumping and in separating butter- 
fat in returned products. Only a 
small fraction of distribution losses 
appear to be associated with prod- 
uct breakage or disappearance on 
routes. 


Butterfat losses in the receiving 
operations are attributable to in- 
transit losses on farm tank milk 
or tanker milk and to inaccurate 
weights, samples, and tests. The 
relative importance of these factors 
varies widely among plants and is, 
therefore, difficult to categorize. 


These “normal” loss estimates 
suggest that, in the absence of any 
specific indications as to where 
significant butterfat quantities are 
being lost, the most promising areas 
for reducing fat losses are the 
individual processing operations, 
other plant “pipeline” losses, and 
recovery operations on returned 
products. 


Butterfat losses are expressed 
most meaningfully in terms of 
monetary cost. For example, let 
us assume a plant’s average month- 
ly receipts amount to 1,500,000 


Table 2 
Analysis of Plant Butterfat Losses 


Sources of | 
Loss 


Operation 


1. Improper weighing, 
sampling, or testing 
Receiving 2. In-transit losses on 
farm tank and tanker 
milk 


1. Separating 

2. Standardizing 
: 3. Bottling 
Processing S tentn 
Ya | 2. Retention in lines 


wu! 
| 
| 


1/3 Before leaving plant 
2/3 After leaving plant 





gy “~—- --—“ 
Distribution 1/5 Lost on route 
4/5 In dumping and 


separating 





Total -_-_- 


pounds of milk which, at a 4.0% 
plant fat test, contain 60,000 
pounds of butterfat. An average 
plant loss of 1.5% at this hypothet- 
ical plant would result in an aver- 
age butterfat loss of 900 pounds 
per month. At a butterfat cost of 
75 cents per pound the plant would 
be paying $675 per month (900 Ibs. 
of fat x $0.75) for butterfat for 
which it received no return. 


How can these fat losses be kept 
to a minimum? 


Losses Can Be Reduced 

Butterfat losses in the receiving 
operation can be minimized by em- 
ploying accurate weighing, sam- 
pling, and testing procedures and 
by maintaining a close and con- 
tinuing check on the weights and 
tests of all plant receipts, particu- 
larly on milk received from farm 
tank shippers or in over-the-road 
tankers. Weigh-tank scales should 
be checked frequently to insure the 
accuracy of can-shipment weights. 
The individual total of farm tank 
weights should be checked to with- 
in a .05% (% of 1 “point”) tolerance 
by capacity scale readings of gross 
and tare weights of farm pickup 
tankers at the plant. Over-the-road 
tankers receipts can be verified as 
closely by means of calibrated stor- 
age tanks. 

Sampling and testing procedures 


used should conform strictly to 
state laws and the proficiency of 





Estimated Butterfat Loss | Estimated Portion 
Range Mid-Point 
Butterfat | Percentage 


of Total Plant 





| Loss — Percent 

0.10-0.50 | 0.30 | 17 

| 

- lata 
0.50-1.20 0.85 48 

} | 

= = , 

| | 
0.50-0.75 0.63 | 35 
1.10-2.45 | 1.78 100 


laboratory technicians should be 
checked periodically. Care should 
be taken to insure the representa- 
tiveness of samples. Composite 
samples should be stored in dark 
rooms at refrigeration temperatures 
and the sample should be agitated 
only during the daily sample addi- 
tion. Where possible the compos- 
iting period should be as short as 
possible. (A one-week holding 
period is preferable to a longer 
period.) Random fresh sample pro- 
grams appear to yield satisfactory 
results so long as the program is 
conducted properly. 


Composite samples may well 
lead to understatement of butterfat 
receipt tests by .02% (2/10 of 1 
“point”) or more which could be 
the equivalent of % of 1% or more 
on a plant butterfat basis. Although 
this composite test understatement 
tends to be offset to some extent 
by the tendency for Mojonnier and 
modified Babcock tests to yield 
lower finished product tests than 
the unmodified Babcock determi- 
nation it should, nevertheless, be 
kept in mind in comparing plant 
fat losses between plants which use 
different types of samples. 

The individual milk plant opera- 
tions in which the most significant 
butterfat losses are incurred are the 
separation, standardization, and fill- 
ing operations. Separation losses 
can be minimized by maintaining 


(Please Turn to Page 89) 
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What the Keogh-Jenkins Bill 


Means to Dairymen 


Self-Employed Seek Pensions 


ITH today’s inflated living 
costs and steep income taxes a con- 
tinuing problem facing the self- 
employed dairyman is how to build 
some sort of financial security for 
his disability or old age and for 
his family in the event of his death. 
For many dairymen, doing essen- 
tially the same work, as employees 
of corporations, of course, these 
problems are partially solved 
through a number of fringe bene- 
fits. 

From a tax standpoint, of course, 
pensions are probably the most 
valuable item. Any amount an em- 
ployer pays into a pension fund 
for an employee-dairyman’s benefits 
and all of the investment income 
which these dollars in the pension 
plan produce are not taxed to the 
employee until he receives them 
after retirement. Then, in most 
cases, he has much less income, 
more exemptions, and lower tax 
rates. In effect, the employee’s pen- 
sion plan saves for his future se- 
curity and his family’s with tax- 
deferred dollars. The self-employed 
dairyman, on the other hand, must 
save for his retirement out of 
dollars which have already borne 
the brunt of his top bracket tax 
rate. And any interest or dividends 
that his savings produce are also 
taxed at his top rates. It is little 
wonder that under these ground 
rules an employee with a pension 
plan can pile up retirement dollars 
perhaps one and one-half to two 
times faster than a self-employed 
dairyman earning the same income. 


An unjustifiable tax discrimina- 


August, 1961 


By ALLAN J. PARKER 


tion against the self-employed 
dairyman? No one can seriously 
argue to the contrary. To end this 
discrimination is the principal pur- 
pose of the Jenkins-Keogh Bill 
(H.R. 10) which has been intro- 
duced in Congress this year, has 
passed the House of Representa- 
tives nearly unanimously and _ is 
currently before the Senate. 


Bill Removes Obstacle 

Basically, this bill removes the 
single greatest obstacle to a self- 
employed dairyman’s setting up his 
own tax-favored pension plan—the 
fact that a self-employed dairyman, 
whether he is a proprietor or a 
partner, is not an “employee”. 
Therefore, while he could set up a 
tax-favored pension plan for his 
driver, handyman and secretary, he 
couldn't cover himself. Under the 
proposed new law, a self-employed 
dairyman would be regarded for 
this purpose as his own “employee”, 
and thus could deduct for tax pur- 
poses amounts paid to finance a 
pension plan for himself. The dol- 
lars put into this plan would not 
be subject to tax on the income they 
produce. They could not be paid 
out to the self-employed dairyman, 
however, until he reached the age 
of 59 unless he sooner became 
totally and permanently disabled 
without incurring substantial penal- 
ties and additional taxes. They 
would have to be paid out, how- 
ever, beginning at the age of 70, 
to the dairyman or his wife over 
his life or their joint lives. 


This new bill is of tremendous 


importance to every self-employed 
dairyman. Here’s how it would op- 
erate. For the very small business, 
one with fewer than four full-time 
employees, a dairyman may set-up 
a tax-favored pension plan only for 
himself although he may also cover 
his employees with pension benefits 
if he wants to. He may put aside 
tax-free for his retirement up to 
10% of his earnings from the 
business, or $2,500, whichever is 
smaller, each year. 

These savings, however, must be 
placed with a bank as trustee or 
custodian or with an insurance 
company under a life insurance 
policy with savings features. One 
important point: the bank may not 
lend this money back to the dairy- 
man for purchasing, say, a new 
truck or sterilizer no matter how 
badly he needs the loan. He can 
get the money back before retire- 
ment, but only on payment of ad- 
ditional taxes and loss of benefits 
from such a plan for five years. 
However, for a dairyman who 
doesn’t want to get involved with 
a bank, the Government is offering 
a special new kind of retirement 
bond which he can hold in his own 
name but can’t cash until age 59% 
unless he sooner becomes disabled. 


If a dairyman has more than 
three full-time employees, he has 
to take them into account in setting 
up a pension plan under the pro- 
posed law, and must give pensions 
to all full-time employees employed 
for more than three years. These 
pensions must be, in terms of per- 

(Please Turn to Page 28) 
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The excellent nutritional value of whey proteins is making 
new profitable markets for cheese plants and powdered 
milk plants. The key step is the economical recovery of 
lacto-albumin and other proteins in the highly efficient 
De Laval PX Whey Protein separator. 


THE MARKETS: The protein paste discharged from the 
De Laval PX separator is approximately 20% protein of 
the highest quality. It contains the essential amino acids 
and has proven more nutritive than whole milk powder, 
weight for weight. This protein has already found a ready 
market with poultry, turkey and mink breeders—and has 
many similar untapped markets. FOB plant prices rang- 
ing upward from 5¢/lb. have’ provided milk plants with 
a good return of process investment. 
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Dried, the product is 75% protein. Prices are corre- 
spondingly higher—in the 25¢/lb. range—and market area 
is greatly widened through shipping cost savings. 

Protein enriched foods such as cereals, bread and 
dietary supplements are incorporating this dried whey 
protein. Processed to suitable sanitary standards, this pro- 
tein is finding markets at prices to 50¢/Ib. 


OTHER SAVINGS AND INCOME: A single pass of un- 
treated cheese whey through the De Laval PX separator 
will recover virtually all the cheese dust normally lost— 
in a form suitable for return to the main cheese batch if 
desired. 

Effluent from the De Laval Whey Protein Process can 
be easily processed to lactose crystals and dairy molasses. 
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Disposal of whey wastes is greatly simplified. Removal of 
proteins permits direct sewage discharge in some cases. 


THE PROCESSES: In most milk plants, only the installa- 
tion of a De Laval PX Whey Protein separator is required. 
The whole whey, containing heat-coagulated albumins, is 
passed continuously through the separator. Protein paste 
is discharged by the self-opening bowl and can be col- 
lected directly into shipping containers if required—or 
conveyed to a drying operation before bagging. The liquid 
can be discharged to waste, or further processed to recover 
milk sugar. 

The same De Laval PX can be used on raw whey di- 
rectly from cheese vats to recover cheese fines prior to 
protein coagulation. 


Write Nos. 26-27 on Reader Service Card 
August, 1961 


THE DE LAVAL PX WHEY PROTEIN SEPARATOR ...is 
an unusually rugged machine with an over-size solids- 
collecting area in the bowl. At proper automatically 
scheduled intervals, the bowl perimeter opens momen- 
tarily to discharge the collected protein then closes to 
continue separation and collection. Operation is entirely 
automatic through any length of whey run, and cleaning 
may be done in place. Their effectiveness has been proved 
through years of use in the recovery of whey proteins and 
similar applications. 


THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, New York | 
5724 N. Pulaski, Chicago 46, III. 
201 E. Millbrae Ave., Millbrae, Cal. 


Write to Dept. AMR-g 











A new De Laval process 
makes new profits 

from cheddar, cottage 
or Swiss whey 
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Injustice in Present Set-Up 


(Continued from Page 25) 


centage of salary, as favorable as 
his own. That is, he can’t discrimi- 
nate by buying himself a pension 
equal to 50% of his earnings and 
his employees 10% of salary. But he 
may adopt a plan giving everyone 
15% even though he will have a 
larger pension because of higher 
earnings. These requirements will 
naturally increase the cost of his 
pension plan, but more and more 
employers in small business find 
that some form of pension plan is 
becoming desirable to attract and 
keep top-grade employees. One 
dairyman said, “but I can’t afford 
a pension for my help.” 


These are only a few highlights 
of the new proposed law, which 
if passed, will take effect beginning 
1962. If adopted, it would mean 
substantial tax savings for a self- 
employed dairyman in setting up 
his own pension plan. The bill has 
the support of many organizations 
of small business and _ professional 
men, including the National Small 
Businessmen’s Association. They 
argue that extending pension cov- 
erage is in the public interest, 
making self-employment more at- 
tractive, helping to keep small busi- 
ness strong, and reducing the con- 
centration of economic power which 
is a growing danger in many in- 
dustries, particularly the dairy 
Moreover, if the bill en- 
courages savings—both national and 
personal—it helps stem inflation 
and encourages every 


industry. 


citizen to 
provide for a sound and secure old 
age off the welfare rolls. 


Voices raised against the Jenkins- 
Keogh Bill are those of some Treas- 
ury officials and Congressmen who 
argue that the loss of revenue will 
further postpone the tax relief 
which they say the country needs 
most of all—a simple cut in tax 
rates. They also insist that granting 
tax deductions for what is essen- 
tially 


payers, not only because they will 


saving, favors wealthy tax- 
save more in taxes percentage-wise 
but because lower-income individ- 
uals need all their earnings just to 
live and can save almost nothing. 


Moreover, some people insist that 


traditionally small businessmen 


have saving through 
plowing back earnings into the 


business in the form of new plant 


done their 


and equipment—investments which 
under the new law could not be 
made with pension funds. 


But the most telling argument 
in favor of passage of this bill is 
not an economic or technical one. 
It was summed up by one dairyman 
this way. “It’s a simple matter of 
justice, as I see it. If I have to pay 
high taxes these days, I suppose 
I can. But I sure don’t like to see 
the fellow across the street get a 
big break that I don’t have just 
because he works for a company 
and I have my own business.” 


What are the prospects of pas- 
sage? Probably better this year 


than for 10 years. The new Com- 


missioner of Internal Revenue, 


Mortimer 


Caplin, 
on record in favor of the bill. In 
fact, before his appointment, he 
assisted the American Thrift As- 
sembly, an organization of the self- 
employed formed to support the 


for example, is 


Jenkins-Keogh Bill, in prolonged 
hearings on the measure before the 
all-important House of Representa- 
tives Ways and Means Committee. 
President Kennedy has also ap- 
proved of the bill in principle. 
However, the bill is not a major 
plank in the administration’s tax 
program which includes a number 
of highly controversial measures. 


the bill doesn’t have 
clear sailing and could run aground 
in the Senate. If you would like to 
see the Jenkins-Keogh bill finally 
passed, let your Senator know 
where you stand personally and 
through local groups. He is likely 
to pay more attention to personal 
letters from his constituents than 


In short, 


to numerous resolutions of national 
societies and high-piled brochures 
produced by outside organizations. 
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Plan Hot Chocolate Promotions 


HOCOLATE manufacturers 
are working on programs for the 
promotion of hot chocolate by 
dairies during the fall and winter. 
Here are some of their plans: 

Petran Products of Milwaukee 
reports a promotion set up to re- 
volve around the use of a plastic 
cowboy-boot-with-spur in bright 
red or yellow. These are for de- 
livery off milk trucks at a combined 
price for the cup and one quart of 
chocolate milk. “The price of twen- 
ty-five cents each is low enough,” 
states the supplier, “to permit the 
distributor to offer his routemen 
a bonus of several cents each.” Such 
a promotion should be supported 
with publicity beforehand to the 
consumers by leaflets and local 
radio announcements. 


Robert A. Johnston sales execu- 
tives have planned a concentrated 
push on hot chocolate by use of 
self-liquidating premiums, mail-in 
offers and give-away items. Also, 
there will be a contest for young- 
sters, four years old through twelve. 
Participating dairies will receive as- 
sistance from the local Johnston 
representative in the form of sales 
meetings, technical talks on the 
product for the salesmen’s general 
information and training in the use 
of advertising aids. 


Dairies will have additional am- 
munition from Johnston. Available 
will be a complete set of suggested 
carton panels promoting family 
consumption of hot chocolate milk 
in the home. These are to be car- 
ried on the dairy’s half-gallon or 
quart homogenized white milk car- 
tons. Here again a complete selec- 
tion of premiums will be offered 
to both youngsters and adults. 
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Suppliers suggest store demonstrations combined 


with self liquidating premiums. They also 


offer other merchandising devices. 


Through years of promotional ex- 
perience, the Johnston people re- 
port that they have determined 
that solid results can be obtained 
through grocery market demonstra- 
tions. Self-liquidating premiums 
will minimize this cost. 


Mug to Be Featured 


Bowey’s Dari-Rich dairies will 
again feature a mug promotion. 
The company’s “Jim Dandy” mug 
was designed to appeal to children. 
In addition Mother can use one as 
a conversation piece to put on the 
what-not shelf and as a 
decoration 


table 
for candies and nuts. 
Bowey’s reports that with the use 
of last year’s mug, many super 
markets sold 14 times their usual 
quantity of hot chocolate during 
the promotion, Dairies are invited, 
says P. G. Butz, Bowey’s sales pro- 
motion manager, to make their hot 
chocolate plans early. He states 
that newspaper mats will be avail- 
able. Attractive three-color, illus- 
trated coupon route boosters will 
be supplied for the milk routes. 


Krim-Ko announces plans to re- 
peat the use of its successful cow- 
boy boot mug premium. Redemp- 
tions on this exceeded 2,000,000 
units last time. The door knob 
hangers with coupon, which accom- 
pany this promotion, illustrate the 
mug to sell at twenty-five cents 
plus two dairy chocolate bottle caps 
or two carton trade marks. 


Another successful Krim-Ko pre- 
mium is the one-quart “Pitch’r Pan” 
made of highly polished aluminum. 
This 3-purpose utensil can be used 
for heating, cooling and serving; 
has a safe, cool handle, drip-proof 
spout, removable top and is marked 


for cups, pints and quart measure. 
Door knob hangers also accompany 
this promotion, It requires two 
dairy chocolate bottle caps and 
$1.19 from the consumer. 


This chocolate promotion ties in 
with the company’s new training 
program called the Dairy-Try-Angle 
which trains driver-salesmén to 
(1) get new business (2) build es- 
tablished accounts (3) give better 
service (4) improve over-all per- 
formance (5) increase earnings. The 
complete program is available to 
dairies on a no-charge basis and 
consists of a sales meeting, slide 
film, recording of the perfect door- 
step solicitation and various con- 
tests. 

Early Planning 

Manufacturers’ sales promotion 
departments agree that early plan- 
ning by dairy management will 
contribute heavily toward a suc- 
cessful hot chocolate season. The 
expected efforts of super markets, 
restaurants and vending machine 
concerns will be useful also in keep- 
ing hot chocolate interest growing 
in the public mind. Users of bulk 
dispensers, such as colleges, insti- 
tutional and department store snack 
bars, diners, roadstands, restaurants 
and lunch counters offer excellent 
opportunities for volume hot choco- 
late sales. At these places the dis- 
pensers, with their distinctive ap- 
pearance, act as silent salesmen 
for the product. 

Synchronized efforts between 
various types of hot chocolate out- 
lets, product improvement, ad- 
vanced methods of dispensing and 
some red-hot promotions add up to 
an improved all-over hot chocolate 
sales picture. 
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Gas Chromatography as a Means 
Of Detecting Odors in Milk 


By J. D. WYNN, J. R. BRUNNER, and G. M. TROUT 


It offers a valuable tool 
for the study of effec- 
tiveness of deodorizing 
equipment in the removal 
of volatile flavor 
components. 


G AS chromatography has been 


used by numerous food research 
workers (1, 2, 3, 4, 5, 6) to study 
various food flavors. Their results 
indicate that this analytical tool has 
considerable value for studying 
flavor components. 

The objectives of this study have 
been to determine to what extent 
gas chromatography could be used 
routinely in odor identification and 


PR 

















evaluation of bulk mixed milk. 
Much work has been done to im- 
prove the flavor of beverage milk. 
Yet, feed flavors continue to be the 
most common flavor defect of milk. 


In the past several years milk 
processors have subjected whole 
milk to varying conditions of vac- 
uum and/or vacuum-heat treat- 
ments for the purpose of removing 
the objectionable feed-associated 
flavors. In those milk-producing 
sections where wild onions are a 
common pasture pest, vacuum heat 
treatment of the milk has become 
popular. Not only are most of the 
objectionable feed flavors removed 
from the milk or satisfactorily re- 
duced in intensity, but a standard- 
ization of the flavor is obtained as 
well. 


Such flavor removal equipment 
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furnishes an opportunity to study 
(a) the degree of effectiveness of 
odor removal, (b) the nature of the 
odoriferous substances removed, 
and (c) the usefulness of gas chro- 
matography as a tool for measuring 
the normal feed odors of milk. 


In our experiment volatile com- 
ponents were collected from (a) 
raw, bulk mixed milk obtained from 
producers’ supplies, (b) the same 
milk during vacuum-heat process- 


ing, and (c) the finished product. 


A low-temperature, reduced- 


J. D. Wynn, J. R. Brunner and 
G. M. Trout are members of the 
Department of Dairy, Food Tech- 
nology Program, Michigan Agri- 
cultural Experiment Station, East 
Lansing, Michigan. 


Figure 1. Schematic diagram 
of the apparatus used to col- 
lect volatile materials from 
the laboratory and vacuum- 
pasteurization deodorizing 
units. 
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Figure 2. Gas chromatograms of volatile materials collected from: (A) Raw milk prior to vacuum 
pasteurization. (B) Vacuum chamber of the processing units. (C) Vacuum processed milk. Column, 


dioctylphthalate; temperature, 
hyde, methyl sulfide, acetone, 


pressure, collecting system, similar 
to the apparatus employed by Day 
et al. (1, 2), was used to trap the 
volatile materials from the various 
milk samples and from the vacuum 
line of the processing unit. The 
volatile collection schemes are il- 
lustrated in Figure 1. 


In removing the volatile sub- 
stances from the mixed milk, the 
bulk of the water condensate was 
collected in the ice-water trap. The 
residual moisture passing the first 
trap was caught in the dry ice- 
alcohol trap. Small quantities of 
the aromatic volatiles were caught 
here also, as was indicated by the 
odors present in the trap following 
warming. 

Most of the volatile 
materials were condensed in the 
first liquid air trap. The small 
amount of aromatic volatile ma- 
terial collected in the dry ice traps 
was transferred to the liquid air 
trap by removing the refrigerant 
and allowing the volatiles to distill 
into the colder trap as the tempera- 
ture was raised at 50° C. 


aromatic 


A three-hour collection period 
provided sufficient quantity of vola- 
tile materials for subsequent analy- 
ses by gas chromatography. 


Analysis of the volatile sub- 
stances. The cold finger, containing 
the condensed volatiles, was trans- 
ferred, while still at liquid air 
temperatures, to the gas-sampling 
attachment on a Perkin-Elmer 
Fractometer. Helium gas, the car- 
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rier gas used for the fractionation, 
was passed through the cold finger 
to displace other gases. The system 
was closed and the condensed sub- 
stances volatilized by surrounding 
the cold finger with oil at 100° C. 


Following a tempering period of 
approximately 15 minutes, the 
vapor was sampled directly into the 
helium stream passing through the 
fractometer. Gas chromatograms of 
the various components, comprising 
the volatile mixture, were recorded. 


Olfactory observations to detect 
the presence of odor were made in 
each of the condensing traps fol- 
lowing a collection of volatiles. The 
milk was scored for flavor by at 
least 3 persons prior to and follow- 
ing the vacuum heat treatment. 
Normally, milk is scored for flavor 
as follows: excellent (40); good 
(37.5-39.5): fair (35.0-37.0): and 
poor (32.0-34.5). Feed flavor criti- 
cisms range from strong (37) to 
slight (39). One-to-two points rep- 
resent a significant change in flavor. 

Removal of odors from bulk 
mixed herd milk by vacuum pas- 
teurization appeared to be quite 
effective (Figure 2). The chromato- 
grams A and C show the “before” 
and “after” patterns of volatility 
as a result of vacuum heat treat- 
ment. The volatiles for these two 
chromatograms were collected by 
identical procedures. The differ- 
ences in peak areas are construed, 
therefore, to represent the reduc- 
tion in intensities of volatiles re- 
sulting from vacuum-heat process- 


75° C.; He flow, 44 ml/min. Peaks 1-5 were identified as acetalde- 
unidentified carbonyl compound, and water, respectively. 


ing. The reduction amounted to 
approximately 85%. The B chro- 
matogram represents a qualitative 
analysis of the volatile fraction col- 
lected from the deodorizing equip- 
ment. 


The qualitative nature of the 
materials removed from the raw 
milk by the relatively mild treat- 
ment employed in the laboratory 
collection apparatus was similar to 
the volatiles removed by the more 
intense steam injection vacuum 
treatment employed in the com- 
mercial unit. The primary and im- 
portant difference was the rate at 
which the volatile materials were 
removed being far greater in the 
commercial unit per pound of milk 
treated. In all instances where 
“feedy” or “cowy” was the flavor 
criticism, the flavor score was im- 
proved from one to two points by 
the deodorizing treatment. 


The components found in this 
study are believed to contribute 
significantly to “cowy” or “feedy” 
flavored milk and are volatile 
enough to be removed by a rela- 
tively simple procedure, such as 
vacuum flashing. Flavor compo- 
nents being less volatile require 
higher heat treatment to liberate 
from the milk. Flashing from 
higher temperatures above 190° F. 
to a lower temperature zone of 
165—160° F. would be more effec- 
tive in off-flavor removal. 


Removal of these volatiles may 
(Please Turn to Page 100) 
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CONTRACTS ILLEGAL 


A trucker engaged in hauling 
raw milk for some of the mem- 
bers of a Utah cooperative mar- 
keting association, was told by 
a member of that organization 
that he should stop hauling to 
an independent Salt Lake City 
dairy or that this cooperative 
would take away from him the 
milk hauling contracts of its 
members. 


Application for membership in 
this cooperative association was, 
“The undersigned hereby applies 
for membership in the Feder- 
ated Milk Producers. Upon ac- 
ceptance of this application the 
applicant hereby appoints said 
Federated Milk Producers his 
exclusive agent for the purpose 
of selling all market milk pro- 
duced by the undersigned for 
sale in the greater Salt Lake 
Metropolitan area, which shall 
include the authority to negoti- 
ate and fix all the terms and 
conditions surrounding the sale, 
delivery and payment for said 
milk.” 

Suit was ultimately brought 
by the trucker against the coop- 
erative in which it was argued 
by the trucker that the associa- 
tion was liable for treble dam- 
ages under the federal antitrust 
laws and for malicious inter- 
ference with his contracts with 
the cooperative members. 


In its decision of this action 
the court held that the member- 
ship agreement of the association 
with its obvious intent to con- 
trol prices violated the constitu- 
tion of that state and hence, 
could not be made a defense to 
the charge of interference with 
the contract of the trucker. 


“It appears that the Associa- 
tion, acting under the provisions 
of the agreement with its mem- 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


bers has engaged in fixing the 
minimum price for which milk 
was sold to distributors and 
processors and in so doing has 
come within the prohibitions of 
our constitution and accordingly 
the contract must be regarded 
as void and it cannot, therefore, 
be set up as a defense.” 


Gammon v. Federated Milk Pro- 
ducers Assn., Inc., 360 Pac. 2d 1018, 
Utah, April 7, 1961 


MINIMUM PRICE VIOLATION 


A dairy made an allowance of 
60 cents per month per cart to 
five favored customers in Penn- 
sylvania, for the privilege of 
placing signs on self service 
store customer carts displaying 
the dairy’s advertisements with 
an aggregate monthly allowance 
of $2,310.60 for 3,851 of such 
carts. 


By a statute in that state it is 
provided in part, that, “After 
the Commission shall have fixed 
prices to be charged or paid for 
milk, it shall be unlawful for a 
milk dealer, knowingly or un- 
knowingly, or any other person 
knowingly, by himself or 
through another, to sell or de- 
liver or make available on as- 
signment or otherwise, milk at 
any price below the minimum 
price or above the maximum 
price applicable to the particu- 
lar transaction. 


“No method or device shall 
be lawful whereby milk is sold 
or handled or delivered or made 
available on consignment or 
otherwise at a price less than 
the minimum price applicable 
to the particular transaction, 
whether by any discount, pre- 
mium, rebate, free service, trad- 
ing stamps, advertising allow- 
ances or extension of credit.” 


The milk company argued 
that payment for the advertising 
on these customer carts did not 
violate the Milk Control Law of 
that state because the amount 
of the allowance was not tied to 
the amount of the purchase 
made by the customer from the 
dealer. 


In sustaining the order of the 
Milk Control Commission sus- 
pending the license of this seller, 
the Superior Court said, “If the 
payment made to the customers 
by a dealer were advertising al- 
lowances which constituted a 
method or device to sell milk at 
a price less than the minimum 
price, then the Commission’s 
order is constitutional. 


“The statutory provision here 
involved and the order here 
made are necessary parts of the 
price control machinery and are 
also constitutional. Price control 
like any other form of regulation 
is unconstitutional only if arbi- 
trarily or demonstrably irrele- 
vant to the policy the Legisla- 
ture is free to adopt. 


“Paying a customer for ad- 
vertising a milk dealer’s product 
seems innocuous standing alone 
but when its effect upon price 
control is considered it becomes 
apparent that the maintenance 
of the price structure established 
by the Commission, is threat- 
ened by this practice. 


“It has frequently been held 
that a transaction which is in- 
nocuous if considered separately 
may nevertheless be included in 
the scope of a general prohibi- 
tory measure designed to ac- 
complish a purpose within an 
admitted governmental power.” 


Milk Control Commission v. Rieck 
Dairy Division, etc., 163 Atl. 2d 891, 
Pennsylvania, September 16, 1960. 
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By V. H. NIELSEN 


The Merits of Canned Butter 


QUESTION —! am sending 
you a copy of a story which 
appeared sometime ago in a 
prominent newspaper — (The 
Milwaukee Journal, Feb. 26, 
1961). In this story a man who 
had traveled as a tourist in 
Kenya, Africa, relates his im- 
pressions of a creamery opera- 
tion in Thompson Falls, Kenya, 
which produces 12 million 
pounds of canned butter annu- 
ally. His observations prompt 
him to make some claims and 
suggestions which sound inter- 
esting, though incredible. He 
maintains, for instance, that 
nearly all the butter in this fac- 
tory is put up in hermetically 
sealed tin cans and that it will 
keep for months without refrig- 
eration. He quotes a London con- 
sumer who allegedly opened a 
can of this Kenya butter after 
holding it for 10 years and found 
it “still sweet and fresh.” 


So overwhelmed was this 
tourist by what he saw and 
heard that he felt compelled to 
offer the butter industry in the 
U. S. some free advice. He sug- 
gests, for instance, that the ex- 
traordinary keeping quality of 
this product is due merely to 
making a “good clean product 
of excellent quality . . .” and 
“. .. one half of one percent 
more salt.” He submits that “the 
cans aren’t much more expen- 
sive than fancy waxed cartons” 
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and that it would be “a con- 
venience to the American house- 
wife to carry a couple of pounds 
of butter on the pantry shelf 
should the milk man fail to ar- 
rive or the snow drifts get too 
high to get to the supermarket.” 


The story contains a number 
of sweeping statements such as 
“. . . other markets for tinned 
butter would surely open up 

“and”. . . it was easy to 
see that dark Africa can teach 
us how to merchandise butter 
in America.” 


| would like to know what 
you think about this product and 
of the possibility of storing tin- 
ned butter for 10 years without 
refrigeration. 


ANSWER-The story you quoted 
is typical of the kind of reporting 
on technological and scientific sub- 
jects one finds in the daily and 
popular press, a mixture of truths, 
half truths and sensational allega- 
tions designed to give the impres- 
sion of authority but without the 
bother of reference to fact and 
finding. 


Canning as a method of packag- 
ing and storing butter is practical 
only when transportation and stor- 
age conditions make it necessary 
(2). It is important primarily in 
tropical regions when butter must 
be shipped without refrigeration 
and where in ships’ hulls it may be 
exposed to odoriferous commodities 


which may give off-flavors to butter 
stored nearby. 


Packaging butter in cans is more 
expensive than packaging in parch- 
ment or foil and paraffined cartons. 
The added expense could be justi- 
fied only if canned butter offered 
better keeping quality and signi- 
ficant convenience to the customer. 
While this may be so in the tropics 
and in places where refrigeration 
is not available this is hardly the 
case in the U. S. markets where 
the consumers demand that butter 
be available in quarter pound sticks 
or in pats for ready service and 
where refrigeration is no problem. 


Misconceptions about the merits 
of canned butter probably come 
from comparing this product with 
other canned foods which generally 
have been sterilized in the canning 
process and therefore have un- 
limited keeping quality even with- 
out refrigeration. It is easy enough 
for a lay tourist and a poorly in- 
formed newspaper reporter to as- 
sume that canned butter should 
have this property. The truth is, of 
course, that butter cannot be heat- 
sterilized by conventional processes 
without damage to its body and 
texture and palatability. It is, there- 
fore, not a sterile product. Canning 
of butter is only a packaging meth- 
od designed to protect normal but- 
ter from escaping its package if it 
is melted by abnormally high tem- 
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Market Sales Testing Dairy 


Svcs tests should be con- 


ducted before a new product is 
fully marketed. Substantial loss 
may be incurred if complete dis- 
tribution is attempted without first 
determining whether homemakers 
will definitely buy the dairy spe- 
cialty at a market or regional level. 
Also, it is necessary that utmost 
caution be exercised in the analysis 
of field sales test data to avoid 
misinterpreting sales results. 


How should new dairy special- 
ties be sales tested? One method 
may be better suited to one dairy 
plant than to another, depending 
upon how far distribution extends. 
Test selling in two markets should 
afford the smaller dairy an indica- 
tion of the acceptance of the dairy 
specialty. Its sale as measured by 
inventory audits and store receipts 
of the product should be checked 
against those of competitive brands 
and other items in the dairy’s line. 
Such audits can be taken in each 
market in a select group of stores 
which express willingness to par- 
ticipate in the test. If possible, all 
types of stores should be included 
(chain as well as independent 
stores). The stores selected for the 
sample in each market should ap- 
proximate the type the dairy nor- 
mally uses in the distribution of 
its regular line. 


For control purposes another 
pair of markets similar in composi- 
tion to the test markets should be 
selected. In these two markets the 
dairy firm should audit the move- 
ment of the same competitive 
brands and its own line, as is the 
case in the test cities. The only 
difference, then, between distribu- 


It represents a surer method of finding out what 
the customers think of the product than a full-scale 


market introduction would. 


By WAYNE P. HANSEN 


tion in these two sets of trading 
areas is that the new dairy specialty 
is put on sale in the test markets, 
but not in the control markets. 


Sales movement should only be 
evaluated at the group level and 
not on an individual market basis. 
Disturbing influences that may oc- 
cur on an individual market level, 
which could seriously distort the 
sales evaluation of dairy product 
movement, will be mitigated when 
the results of two markets are com- 
bined. This composite analysis 
holds true for both the control 
markets as well as the test markets. 


An evaluation should be made 
of unusual circumstances such as 
competitive distribution practices, 
advertising, and merchandising 
which may have a direct effect on 
sales of the new dairy specialty, 
as well as competitive brand move- 
ment. These happenings may be 
different in the test markets com- 
pared to the control markets. Nor- 
mally the dairy would only match 
markets which were similar in the 
above respects, but conditions can 


change in the test process. Com- 
petitive dairies may actually try to 
disrupt the test operation by pro- 
moting heavily only in the test 
markets once they learn a new 
competitive brand has entered 
their product area. 

If the dairy does check its own 
plant shipments of the regular line 
to the test and control markets as 
an indication of their general ac- 
ceptance during the sales introduc- 
tion of the new product, the year- 
ago period may be checked for 
contrast. This, in effect, compares 
identical seasonal movement at a 
one year interval. 


The area of distribution obtained 
for the new dairy specialty in the 
test markets will not always match 
the advertising coverage. Chains 
and wholesalers may sell outside 
the area of advertising. The milk 
plant’s advertising of the new spe- 
cialty may cover areas where dis- 
tribution is impractical. Adjust- 
ments must, therefore, be made in 
the costs of such advertising to get 
the best advertising-to-sales ratios, 
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The stores selected for the sample in each 
market should approximate the type the 
dairy normally uses in the distribution of 


its regular line. 


the advertising cost for every dollar 
of sales obtained. 


Here is another approach to sales 
testing. The new dairy specialty is 
distributed and promoted in an en- 
tire region, such as New England, 
Middle Atlantic, South Atlantic, 
East North Central, East South 
Central, West South Central, West 
North Central, Mountain, and Pa- 
cific. 

Where a dairy presently markets 
in only one region, sales testing 
should be confined to the group 
market concept previously de- 
scribed. The multi-region or na- 
tional dairy organization (an affili- 
ated type of operation) can use 
either approach. Regional testing 
represents a more normal type of 
dairy marketing. 


The regional approach is a closer 
approximation to a real sales situa- 
tion for the dairy because all sizes 
of markets are used. When sets or 
groups of markets are employed 
they should all be comparable, of 
very similar size and composition 


for a proper evaluation. These mar- 
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kets, therefore, are only representa- 
tive of one part of the marketing 
complex which constitutes the nor- 
mal market place. The test market 
approach avoids the use of large 
metropolitan areas because of the 
difficulty in confining the test with- 
in such major trading areas. Metro- 
politan markets such as Cleveland 
and St. Louis, normally not used 
as test markets, would be employed 
in a regional sales test if they were 
part of the region chosen, the en- 
tire region consisting of large, me- 
dium, and small-size markets which 
form the dairy’s distributing area 
for the new dairy item. 


The regional concept can be 
identified more closely with the 
national marketing scene for the 
dairy which sells throughout the 
United States by means of affiliates. 
Such a dairy organization would 
then select another geographic re- 
gion as a control or benchmark 
should 


have characteristics similar to that 


area. The control region 


of the test region. 


Since a region represents a much 
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larger portion of the national mar- 
keting potential (e.g. 14%), a pro- 
jection of such sales results to the 
national level will provide a larger 
base than a pair of test markets 
which only represent 3% of the U. S. 
scene. The advertising and distri- 
bution costs associated with mar- 
keting a new dairy specialty will 
be much more realistic if projected 
from a regional basis instead of a 
two-market basis. 

Aside from the fact that many 
dairies have no concern with mar- 
keting nationally, the regional test 
approach for the large dairy can 
be quite expensive, especially if 
the sales test proves that the new 
dairy specialty has little consumer 
appeal. 

Store audit information of the 
movement of a new dairy product 
at the regional level can be pur- 
chased from those firms which spe- 
cialize in this work. Since they 
already have the organizational 
apparatus for such regional work 
the cost of such store audits can 
be brought into line with the bud- 
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Absolute 
niformity 


in every batch with 
Land 0’Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land 0’Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 
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Maximum Homogenizer Performance 


Six basic requirements must be met by the operator 


to get the best results from his machine. This is most 


important today when all but one percent of U. S. 


milk processors operate at least one homogenizer. 


By R. M. PRAY 


am PURPOSE of this article is to acquaint 
the plant operator with the problems that face the 
homogenizer design engineer. With such informa- 
tion, the operator can work his machine with intelli- 
gent conformance to the basic physical laws, rather 
than to operate in such an uninformed way that 
all of the research and skilled design which went 
into the machine should go for nothing. 


Good operation of the homogenizer must start 
with good installation. All true homogenizers today 
are three, five and even single plunger (on the very 
small laboratory models) high pressure pumps, nec- 
essary to pump a product through a valve which 
is almost closed to rearrange the emulsion into a 
stable form by breaking down the fat globules into 
very small sizes. High pressure pumps of this 
plunger type were designed to handle only non- 
compressible liquids not interspersed with vapor 
bubbles. Obviously, no one wants to process milk 
or milk products with air or vapor bubbles entrained, 
but sometimes this does happen and our reason for 
stressing good installation is to avoid as much as 
possible conditions which could develop troublesome 


air or vapors in the product. 


There are four very general types of processing 
in which dairy homogenizers are involved. Each 
has a wide variety of possible hookups and variations 

Robert M. Pray is service manager of the 
Manton-Gaulin Manufacturing Company, Inc. 


in the types of equipment incorporated in the system: 

1. Vat pasteurization of milk, ice cream mix, 
cream, etc. 

2. HTST pasteurizers, generally of the plate 
type; sometimes with vacuum chamber 
equipment and sometimes with clarifiers in 
the closed processing system. 

3. Evaporating equipment of several types, in- 
cluding plate evaporators. 

4. Sterile milk operations, generally using tubu- 
lar heat exchangers. 

To explain or diagram all the possible hookups 
would take a fair-sized volume and we will, there- 
fore, try only to spell out basic requirements of good 
homogenizer operation. The entire point of a good 
hookup, in which the homogenizer is an integral part, 
is to insure an adequate supply of gas-free product, 
available at the homogenizer inlet. 

The basic requirements for both good homog- 
enizing and good mechanical operation of the ho- 
mogenizer are tied together and must be observed, 
or the quality of homogenization and the mechanical 
operation suffer. These requirements are: 

a. Milk products must be at a temperature well 
above the melting point of the fat during 
homogenization. 

b. The suction and discharge valves (commonly 
called pump valves or check valves), must 


be in sufficiently good condition to keep 


American Milk Review 

















view 








pumping action as smooth as possible and 
keep slippage through the closed valves to 
a minimum. 


c. The homogenizing valve or valves must be 


in good condition. 


d. The plunger packing must be in good con- 
dition. 


e. The pressure gauge must be reasonably ac- 
curate. 

f. The product must arrive at the homogenizer 
inlet to meet the NPSH requirements of the 
specific homogenizer at its specific speed 
and capacity. 

Studies undertaken by various agricultural col- 
leges and by various milk processors and equipment 
manufacturers, all indicate a slightly increasing de- 
gree of homogenization as the product temperature 
is increased from the bare practical minimum of 
approximately 130° F. up to the range of 160° to 
170° F. where the curve levels off. 

It is true that in evaporated milk operations 
homogenizing is sometimes done at extremely low 
temperatures—sometimes 120° F., but it is also true 


that this milk has been raised to a much higher 


temperature prior to the homogenizer and held for 
a sufficient period of time, so that much of the heat 
still has not left the fat. Also, to overcome the ad- 
verse effects of the low temperature, it is necessary 
to homogenize at a much higher pressure than that 
used for whole fluid milk. The conclusion, therefore, 
is that for the best product you would want to 
homogenize at 160° to 170° F., unless circumstances 
dictated by other equipment forced the homogenizer 
to be located at a point where the temperature was 
lower. 

Requirement “b” is specified because currently 
all homogenizing valves are spring loaded and any- 
thing which will contribute to non-uniform pumping 
will tend to make the valve oscillate in and out 
against the spring, increasing the normal pulsations. 
The effect can be understood if you realize that any 
particular design of homogenizing valve is made to 
produce its best results within certain limits of 
clearance between the valve and seat. Uneven pump- 
ing will open the valve beyond these limits and the 
counteracting spring will close it below the limits, 
thus producing less than the most efficient homoge- 
nizing. While it is true that these pump valves can 
be much more seriously grooved or damaged than 


the homogenizing valves, before equally inefficient 


A new valve looks like this with a complete bearing across 


the entire face. 


Three quarters of the face are gone from a valve without ero- 
sion. The valve is still good, but must be watched for channels. 


At any stage of wear, radial grooves resulting from erosion 
may appear. The valve must be re-ground for proper homog- 





enization, regardless of other face conditions. 
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Impairment to the surfaces of the valves 
will seriously lower efficiency of homoge- 
nization, and, therefore, quality of product. 


results are obtained, poor pump valves can also 
create a rougher operation and should be avoided. 
Mere observation of these valves and seats during 
clean up will show when they require lapping. They 
should not be allowed to deteriorate to the point 
where they require reseating, as this will remove 
the work hardened surfaces of the standard stain- 
less steel seats which became built up only over a 
period of many operating hours. 


Because the homogenizing valve is obviously 
the heart of homogenizing, it becomes equally ob- 
vious that any impairment to the surfaces of the 
extremely hard valve and seat of the permanent type 
homogenizing valves, or wear to the relatively soft 
stainless steel “single service” type homogenizing 
valves will seriously lower efficiency and therefore, 
quality of the product. If the machine is the type 
using the replaceable valves, the operator undoubt- 
edly maintains a supply of new ones at all times 
for full efficiency. Permanent type homogenizing 
valves require occasional grinding and since this is 
normally a factory job, you should keep a spare set 
of valves for use while your valves are being ground, 
or to cover the rare possibility of one valve being 
dropped and broken. 


Plunger packing in good condition is important, 
because worn packing can allow air to be pulled into 
the product on the suction stroke. This is not a 
factor when the machine is operating with sufficient 
net positive suction head (NPSH) and as will be 


explained later is one other point which can be 





eliminated through adequately engineering the orig- 
inal installation. 


Pressure gauges are relatively delicate instru- 
ments and through inadequate feed pressure to the 
homogenizer, air in the product, poor pump valves, 
packing, etc., excessive pulsation from shock loads 
will damage them and cause inaccurate readings. 
A good guide for future checking can be devised 
when the machine is originally installed. When the 
electrician wires the machine and it can be run, he 
need only measure and record the amperage drawn 
by the motor at a series of pressures such as 1500 
p.s.i., 1800 p.s.i., 2500 p.s.i., etc. If the operator 
will then record this information in his files or in 
the operation and parts manual for the homogenizer, 
he will always be able to check the accuracy of the 
gauge by duplicating the process and comparing 
the new amperages at specific pressures against his 
recorded figures. 

The last requirement, and in all probability, 
one of the most important, is the reference to NPSH, 
Net Positive Suction Head. This is usually defined 
as the head in feet which causes the fluid product to 
flow through the suction piping, the suction valves, 
and into the individual cylinders when the plunger 
is moving back on the charging stroke. Every plunger 
type high pressure pump or homogenizer is designed 
with its own individual REQUIRED NPSH which 
varies from one machine to another and in the same 
machine with changes in speed or plunger sizes. 


Only the manufacturer can give you this figure. 


The other phase of NPSH is the amount 
AVAILABLE (NPSHA) in a given piping and proc- 
essing system which can be calculated by taking into 
account: static head—if any, pipeline sizes and fric- 
tion losses, restriction in fittings, restriction in heat 
exchanger plates, feed pump performance capabili- 
ties, vapor pressure at the temperature involved, 
viscosity and specific gravity of product, etc. The 
fact that certain physical things can happen without 
the knowledge of the person involved, does not 
lessen the fact that knowledge of the reasons can 
help the same person use these physical laws to his 
advantage rather than to fight against them. Until 
the apple landed on Newton’s head, gravity was not 
understood, but with the development of his theory, 
gravity could then be used to help mankind. 


By the same token, if it is recognized that the 
homogenizer does have an NPSH requirement, 
obedience to this law by making sure that the 
NPSHA is equal to or greater than that required, 
will give by far the best performance and the longest 
life expectancy from the machine. The manufacturer 
of the homogenizer can give the operator the re- 
quirements and help him lay out his processing 
hook-up so that he has enough head available to 
obtain that kind of performance. 
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why the American Can proposition is now more attractive than 
ever. A new, independent sales organization — brilliant new 
packages — new cost-cutting production concepts for your 
Plant ... make it mandatory to get our story before mak- 
ing any packaging decisions. Just turn the page © © © 
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WILLIAM L. SCOTT 
100 Park Avenue 
New York 17, New York 
MU 6-4900 


INCREASED SALES FOR YOU... 
that is our first concern! 

You want packaging men with 
creative ideas . .. men with grasp 
of the practical problems of your 
business . . . men who can help 
you prosper. On these pages are 
such men. Their experience in 
selling, merchandising and pack- 
aging represents a cumulative 
total of 200 years. The sole re- 
sponsibility of these Field Rep- 
resentatives of the new Milk 
Container Division will be work- 
ing directly with you. 





RICHARD C. GREGORY 
1208 Southwest 14th Avenue 
Portland 8, Oregon 
CA 3-1181 


WILLIAM J. REGAN 
100 Park Avenue 
New York 17, New York 

MU 6-4900 








JOHN T. ENSMINGER 
200 South Michigan Avenue 
Chicago 4, Illinois 
HA 7-3880 


HARRY N. MAROEVICH 
111 Sutter Street 


San Francisco 4, California 


DO 2-4730 
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LET OUR MAN 
TELL YOU 
THE WHOLE STORY 


Be first in your market to get the facts about 
our new Packages and Plans—all keyed to helping 
build your business—wholesale and retail! 

Frankly speaking, we’re gunning for a lot more 
business. We’re going about it by a complete and 
candid re-evaluation of what we offer that will help 
your business. For we know that as you prosper, so 
will we! 

An increased share of the market for you — and 
for us —can be achieved by direct teamwork — 





H. KENNETH DOUGLAS 
111 Sutter Street 
San Francisco 4, California 
DO 2-4730 








‘i EDWARD T. BAGLEY magnificent new packages with supporting sales 

0 South Michigan Avenue 

Chicago 4, Illinois plans — your use of these packages and plans to 
HA 7-3880 widen and deepen your distribution! 





These are some of the hot topics our man will 
tell you about: 





JOHN H. DENNY 


317 St. Pauls Avenue 
Jersey City 6, New Jersey 
OL 3-0880 


&% anew 5 Barrier Poly-Laminated easy-to-open, 
flat-top quart that outperforms and will outsell any 
wholly polyethylene quart. 


nue 


2) a new Supermarket-oriented plan by which 
customers in many states can align their brand 
directly with our successful Cap-Saver Premium 
Plan that reaches nearly a million families. 


& a new up-to-the-minute report on the new 
TUFFY '% gallon to be made in the dairy and 





HAROLD J. WARDELL representing one of the industry s biggest advances 
4815 Santa Fe Avenue in design. The carton now is being test marketed in 
Los — — Rochester, Minnesota, soon will go on test sale in 


Eugene, Oregon. So before you decide on any 
proposition, let our man tell you the whole story. 
You'll see for yourself that it makes good sense to 
deal with us. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


Reasons Why Ice Cream Shrinks 


PROBLEM — We are having 
serious shrinkage problems with 
our ice cream and were won- 
dering if you could be of assist- 
ance to us. 


A record is kept of everything 
each day, and the closest we 
have come is that this shrinkage 
occurs when we are out of glu- 
cose solids and the glucose was 
substituted by the same amount 
of sugar. Shrinkage occurred 
even with a very stiff frozen mix. 


With regard to stabilizers, 
we were very satisfied with that 
we are now using. Please let us 
have your comments as to your 
experiences with stabilizers and 
their effects. 


It is necessary to raise the 
ammonia pressure to get the 
mix pressure around 65 to 75 
pounds; the frozen product is 
quite soft at this point. With this 
operation the temperature of the 
frozen mix is 22 to 23°F. Our 
overrun is around 90 to 110 per- 
cent depending on the test of 
the mix. 


A few days ago ice cream 


was prepared for grading and 
was graded by members of our 
staff and we are proud to say 
that our ice cream came first in 
flavor over seven other samples 
by other makers. We did, how- 
ever, have a problem that our 
ice cream is not standing up; 
it melted very quickly. This was 
very noticeable. All the other 
makes except one went very soft 
but did not melt. Ours just ran 
away and you could see this dif- 
ference very definitely. Is there 
something in our processing 
(pasteurizing, homogenizing) or 
is it the freezing process which 
is at fault, or is it in our mix? 


Do you think our homogen- 
izer may be in poor working 
condition? We ordered a homog- 
enizer recording chart. Does this 
chart give us a true picture of 
the homogenizer’s efficiency? 

We would like to produce a 
product that is second to none, 
but it is very discouraging when 
trouble starts all over again 
when everything seems to be 
cleared up. 


We would be very grateful to 


you for any suggestions that you 
may have that will help solve 
our problem. 


S. E., Canada 


ANSWER-The problem of con- 
trolling shrinkage in ice cream is a 
baffling one, and much attention 
has been given to it by the best ice 
cream research men in the country. 
While much is known about it, find- 
ings are confusing and, at times, 
contradictory. Identical mixes fro- 
zen by the same procedure may 
act differently in regard to shrink- 
age. More often the defect sud- 
denly ceases without any apparent 
reason. 

Obviously, shrinkage is due to 
the collapse of air cells in the ice 
cream and the escape of air. Each 
air cell and ice crystal is held by a 
film of soluble or colloidal solids 
which is combined with what water 
is left after the ice crystals are 
The composition and 
strength of this film is responsible 


formed. 


for the structure, body and _ per- 
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American Milk Review 




















Chocolate is a Complement, Not a Substitute for 


A good chocolate milk, together with consistent promotion, is a combination that will 
pay handsome dividends in terms of “plus” business for your dairy. Chocolate sales \90/ 
are particularly desirable in view of the fact they produce a sales volume over and y cs 
above white milk sales. Numerous surveys have proven that when the two are 
promoted together, total sales volume increases in near proportion, with little or no 
resulting loss in white milk sales. Ask your FORBES representative to help you 
achieve your share of this “plus” business. He will be glad to show you how FORBES 
Flavor Powders can give you a consistent top quality product and also give you 
complete details on some very interesting package promotions that “really work”! 


THE BENJAMIN P. FORBES CO. 2000 w. 14th St., Cleveland 13, Ohio 
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NEW Gulf Trouble-Free | 
can help you trim f 


Do you have a system for keeping track of your main- 
tenance costs? For making sure proper maintenance 
work is done on a systematic basis? Gulf’s new Trou- 
ble-Free Maintenance Plan provides a simple and 
practical method of fleet preventive maintenance 
procedures which can help you make substantial 
savings in operating your fleet. 

It’s all explained in a new Maintenance Guide just 
off the press. The five major areas for developing a 
trouble-free maintenance program are discussed: the 
selection of proper fuels and lubricants; lubrication 
Write Nos. 46-47 on Reader Service Card 


frequency; how to set-up inspection procedures; how 
to plan your tune-up or adjustment frequency; and 
a simple, complete method of record keeping that 
will help you carry out preventive measures and spot 
trouble before expensive repairs and costly out-of- 
service time are involved. 

This scientific, tested maintenance plan will help 
you pile up record mileage between overhauls. It is 
the result of Gulf’s many years of experience in work- 
ing with fleet owners. You'll share in maintenance 
knowledge that has already proved successful for 
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pot Take the first step toward lower operating costs 
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coupon for your free copy of the Gulf Trouble-Free 
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GULF OIL CORPORATION 
Dept. DM, Gulf Building 
Houston 2, Texas 
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ANSWERS TO MILK 
PLANT PROBLEMS 


(Continued from Page 45) 
manency of the complex system of 
the ice cream mixture. Factors 
which interfere with this system 
and weaken the film (called lamella) 


when the turn over in ice cream is 
less frequent, and when dairy prod- 
ucts may be held longer at the farm 
before delivery. In the hotter 
months the use of neutralized cream 
may be a potent cause, because 
souring of cream radically changes 


‘ . . : > natural e sio f milk solids. 
or favor migration of constituents the natural emulsion of milk solids 


are apt to cause shrinkage. Since, as will be shown, so many 


Shrinkage is usually seasonal, ex- conditions are involved, 
tending from October to April, 
when stored surpluses are used, 
when milk composition changes 


due to changes in the cow’s diet, 


you alone 
will be able to alter those in prac- 
tice in your plant. The most ex- 
haustive study of the difficulty was 
reported several years ago at a 
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NEW — MS-1685 


Three stage’’ side pane! in 
dentures for extra strength 


It’s a Pillar of Strength! 


Erickson has done it again. There’s even more strength 
now engineered into the new Erickson Milk Case — 
#MS-1685. New~ side 3 panel construction assures even 
greater sturdiness ...even longer service. Trade name 
and location embossed on the ‘‘two stage’’ indentures of 
the side panels... plus the added strength of the hand 
holds makes the new Erickson Milk Case a pillar of 
strength. ® Naturally, Erickson’s new MS-1685 retains 
the same one-piece bottom construction and smooth 
inside walls of the popular MS-1683 which prevent carton 
fracture... reduces the chance of leakers. ™@ See the 
new strength in the Erickson Milk Case for yourself. An 
Erickson representative will be glad to show it to you. 


Write No. 
48 





AND ON TOP OF IT ALL, 
ERICKSON 


MILK CASES COST 
LESS TO BUY 





C.E.ERICKSON 
CO.,INC. 


1440 Walnut Street 
Des Moines 7, lowa 
48 on Reader Service Card 





panel held before the International 
Association of Ice Cream Manufac- 
turers. The panel was composed 
of R. J. Ramsey; C. D. Dahle, D. J. 

Hankinson, and J. A. Meiser, Jr.; 
and Wilford C. Cole and E. S. 
Chase. It should be emphasized 
that each speaker thought the prob- 
lem anything but solved. Very 
briefly the summary of their find- 
ings follows. 

R. J. Ramsey, et al. Shrinkage is 
a local problem and is due to col- 
lapse of air cells. If the shrinkage is 
downwards, “sink- 
ing;” if through the sides of the con- 
tainer, it is known as “diffusion.” 
Smoothness, small air cells, and 
small ice crystals hasten shrinkage 


it is known as 


because these increase fluidity and 
lower the ice 
Any kind of freezing destabilizes 
protein 


viscosity in cream. 


suspension, fat emulsion 
and may dehydrate proteins. Too 
much sucrose or other sugars will 
lower freezing point and, therefore, 
increase susceptibility to shrinkage. 
Soft ice cream shrinks more readily 
than hard. To 
temperature, 


uniform 
circulate air in the 
hardening room around properly 
placed packages; keep the tempera- 
ture at —10° to —20° F. (never 
lower than —20° F.); eliminate for- 
mation of air pockets; hold truck 
temperatures at —2° to +-4° F. and 
placed packaged goods in the cold- 
est part of the truck; and keep cab- 
inets at no higher than +-4° F. To 
insure freezing all the contents of 
the package, hold 48 hours before 
delivery. Use of dry ice for hard- 
ening favors shrinkage as does the 
use of untreated paper packages 
and boxes. Ice cream forms a bet- 
ter bond to metal than to paper. 
Do not freeze ice cream too stiff or 
very dry. Long pipes from freezer 
to cans breaks 
structure 


maintain 


down ice cream 
because of friction, as 
does excessive overrun. In filling 
High cir- 
air in the hardening 
room over paper packages hastens 
air exchange. High butterfat and 
high total solids content encourage 
shrinkage. 

C. D. Dahle, et al. Shrinkage is 
practically eliminated when ice 
cream is held at —15° to —20° F. 
Cabinet temperatures are important 
when the ice creams held contain 
different percentages of sugar, be- 


cans, avoid air pockets. 
culation of 
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DON’T MISS 


SCHOOL 
MARKET 


Get your share of sales with | Cop oe | Offers four selections. The Vendo 
| 





Ice Cream Merchant serves three 

Vendo Automatic Merchants! popular ice cream novelties. They 
sell, serve, count the sales and even 

make change—automatically! 

For more information on how 
these Vendo Merchants can sell for 
you in the school market, contact 
your Vendo consultant or write: 





Soaring school enrollments can 
mean big sales increases for you! 
Vendo Milk and Ice Cream Mer- 
chants make your products avail- 
able to students at lunch periods, 
recess, before and after school. They 
also establish early preference for 
your brand among impressionable 
youngsters who will make up your 
consumer market of the future. 
The Vendo Milk Merchant keeps 
your milk deliciously cold and fresh 





® 





The Vendo Company 
7400 East 12th St. © Kansas City 26, Mo. 





—the way youngsters like it best. World’s largest manufacturer of automatic merchandising equipment 
Write No. 49 on Reader Service Card 
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cause of the varying freezing points. 
Honey and corn sugar solids lower 
freezing points most. Pasteuriza- 
tion temperatures, kind of stabilizer 
used, source of fat and solids, acid- 
ity of mix, and the salt balance of 
the mix apparently affected little, 
if any, the tendency of the ice 
cream to shrink. Contrary to other 
reports, wet ice cream shrank more 
than dry ice cream. Use of high 
homogenizing pressures — either 
single or dual—increased shrinkage. 
The same was true for dry ice and 
for the addition of whipping aids 
or emulsifiers although for the lat- 
ter the effect was trifling. Employ- 
ment of slightly rancid cream, 
which always contains free fatty 
acids, greatly increased shrinkage. 
Under experimental conditions, use 
of egg yolk and glycerol mono- 
stearate enhanced susceptibility to 
shrinkage, although under usual 
plant conditions these products 
commonly are used with no un- 
toward results. 

W. C. Cole, et al. These workers 
found experimental answers to the 
problem of shrinkage to be disap- 
pointing due to its numerous rami- 


fications. It usually appeared after 
10 days. Skim powder caused more 
shrinkage than skim. 
Kind of stabilizer used had little 
effect, but 
the shrinkage potential. These re- 


condensed 


emulsifiers increased 
searchers were unable to correlate 
with shrinkage the drawing tem- 
perature (22° to 25° F.) or overrun 
taken (90 to 120 percent) and con- 
sequently concluded that neither 
effect. 
shrinkage in mixes made of cream 


has any There was less 


and condensed skimmilk than in 
those of butter, powdered skim and 
buttermilk powder. 


P. H. Tracy, who did pioneer 
work on causes of shrinkage, has 
stated that ice cream which has a 
strong superstructure of large ice 
crystals and air cells is not liable 
to shrink. Extremely low tempera- 
tures followed by the warmer tem- 
peratures of the truck, heat shock- 
ing and warm cabinet tend to de- 
this Small 
air cells and small ice crystals en- 


stroy superstructure. 
couraged by fast freezing; use of 
egg yolk, sodium caseinate, mono- 
glyceride and high fat will encour- 
age shrinkage more readily than is 


the case when air cells and crystals 
are larger. High sugar, especially 
of the monosaccharides, high milk 
solids-not-fat, sodium caseinate and 
high storage temperatures lower 
viscosity of the liquid portion of the 
ice cream and predispose to shrink- 
age. 
zymes, 


Excessive acid and some en- 
such as rennin, have a 
similar effect. High overrun reduces 
the amount of ice necessary to form 
the strong superstructure of an ice 
cream which will not shrink. 

A recording homogenizer chart 
registers only the pressures used, 
not efficiency. 

If your ice cream does not stand 
up when subjected to heat but 
melts down smoothly with the 
melted portion having no watery or 
curdy portions, you should be 
pleased. Otherwise the consumer 
considers it adulterated. Slow melt 
down, retention of shape, abnormal 
melted portion can be caused by 
excessive use of stabilizer, kind of 
stabilizer, enzymes used as whip- 
ping aids, low homogenizing tem- 
peratures and pressures, neutral- 
ized mix, drawing at too low tem- 
peratures and high fat mixes. 





Great in Strength 


Superior in Coloring 


Properties 


‘HANSENS 


Pure Vegetable 
ICE CREAM COLOR 


Offers An Exceptional 


Color Range... 


Plus Economy in Use 


50 


CHR. HANSEN’S 
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that sparks sales for you. 


strength and superior coloring prop- 


erties, a little goes a long way — 


costs you less to use. 


Get all the facts now on this su- 
perior ice cream color by Hansen's 


from your jobber. Or if you wish, 


write or call direct. 


LABORATORY, INC. e¢ mitwaucce 14, wisconsin 
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Fisesen’s Ice Cream Color brings 
out the best in your ice cream... 


gives it a rich, flavorful appearance 


Of pure vegetable origin, Han- 
sen’s Ice Cream Color is made from 
select annatto seed, plus other qual- 
ity ingredients carefully checked and 
standardized — under strict labora- 
tory control — to give a dependable 
uniform shade to ice cream every 


time. And because of its high 
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MUELLER Storage Tanks feature 
flush-type interior fittings to facil- 
itate C.I.P. cleaning and are built 
to receive load cell equipment in 
the field without further modifica- 
tion. Standard sizes from 1,000 
to 10,000 gallons. Larger on request. 


LE TOT A RRO TR 


is 


Versatile MUELLER Multi-Compartment Tanks come 
in 1, 2, 3 or 4-compartment models with capacities 
up to 1,000 gallons per compartment. Choose stand- 
ard removable covers or solid top with manholes for 
more efficient C.I.P. cleaning. With or without 
refrigeration. Sidewalls and bottom have 2” insula- 
tion—3” between compartments! 


Protect yourself 
> | against “down time” 
' | with MUELLER 


m dairy plant equipment 





al- 

nd 

~ Production stoppages can be costly. Mueller dairy 
equipment is designed to prevent them. Joints are 

ole heli-arc welded. Corkboard insulation provides min- 

ry imum heat or cooling loss. Simple, controlled-flow 
gh refrigeration assures steady, dependable performance 

. in refrigerated units. 

_ - These are just a few of the extra Mueller features 
that help you keep production running steadily .. . 
profitably! Compact design and fast cleanability of 

su- modern Mueller dairy equipment also let you utilize 

n’s your plant space and personnel more efficiently. 

sh, Call in the “Man from Mueller” to recommend and 
custom-tailor, if necessary, the right Mueller equip- 
ment for your particular operation. Address 
inquiries to... 
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National Milk Sanitation Act: 





The Other Side of the Coin 


The views of Representative Lester 
R. Johnson (Dem., Wisconsin) favor- 
ing a National Milk Sanitation Act 
were presented in these pages 
recently. They brought forth highly 
critical reactions from opponents of 
the Bill. Here are five major 
reasons for their opposition. 


| - MILK SANITATION ACT introduced by 
Representative Lester R. Johnson of Wisconsin is 
meeting with continued opposition by many eastern 
health department officials, producers, distributors, 
and milk industry organizations. 

Those opposed generally concur on their reasons 
for disagreement with the Bill. They maintain: 
(1) adequate milk regulations are already in effect; 
(2) the creation of a Federal Milk Sanitation Act 
would nullify existing local health laws, together 
with the authority of the local health officers; (3) the 
Act would tend to lower the quality of fluid milk 
coming into the eastern market; (4) the Bill is an 
economic measure designed to favor the movement 
of fluid milk from the West into the eastern market; 
(5) the creation of Federal Milk Legislation would 
be a step toward additional Federal bureaus which, 
the objecting group maintains, are not desirable. 


According to this faction’s thinking, the eastern 
metropolitan areas have had satisfactory milk regu- 
lations established for years and because of the local 
health authorities’ experience and their local status, 
are better suited to determine what health standards 
would best serve their communities. Further, since 
new personnel would have to be selected and 
trained, there would be a cost factor to consider. 


It is further contended that the passage of 
such legislation would, in some instances, lower the 
quality of the fluid milk shipped into the various 
eastern receiving States. A health regulation “norm”, 


By WALTER A. SAUNDERS 


would have to be established to fit producers’ capa- 
bilities, large and small, and also to fit varying con- 
ditions throughout the country as they exist on the 
average dairy farm. The limited funds of small pro- 
ducers would play a part in establishing this “norm.” 
It is also predicted that there would be a period 
of readjustment in which neither the Federal nor 
the local law would be properly enforced following 
the change-over from local to Federal milk health 
authority which could be disastrous in so populous 


a part of the country. 


In any event, the proposed legislation would 
be beneficial only to the western “surplus milk area” 
and detrimental to producers, distributors and the 
public alike in the heavily populated eastern metro- 
politan areas or so it is argued by those in oppo- 
sition to Johnson’s Bill. 


In a recent interview with American Milk 
Review, Paul R. Jackson, Executive Officer of the 
Milk Inspection Association of the Oranges and 
Maplewood, New Jersey, said, “In effect, the con- 
templated Federal Milk Sanitation Act would pro- 
vide a new Federal Milk Health Agency under a 
so-called “Milk Czar.” This agency would try to do 
the same job as we are now doing locally but, in 
all probability, with less stringent regulations as the 
new health requirements would necessarily be 
tailored to fit the capabilities of all milk producers 
nationally. Although the less exacting health re- 
quirements might be helpful to the western pro- 
ducers in gaining entrance to this eastern higher- 
priced market, the cost of organizing and training 
new personnel to man the Federal health agency 
would be heavy for the tax-paying public. As in any 
new organization there would be lax periods of trial 
and error and for a considerable time a new agency 
would find itself able to conduct token enforcement 
only of milk health laws. 


“There is no question in my mind,” stated Mr. 
Jackson, “that the majority of the mothers in this 
area would protest vigorously the removal or re- 
laxation of the protection afforded to them and their 
families by the present health requirements as they 
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wi 
600 TEMPERATURES 
WITHOUT ANY 
PRESSURE! 


VAPOR MODULATIC 


HolRoul sill? 


LIQUID PHASE HEATER 


This Vapor Modulatic HI-R-TEMP 
Liquid Phase Heater uses heat transfer 
EV Ce (mm coe o) wohrate (Mee (=) o(colet- Le) (cMmr Leh ce)eet talon 
accurately controlled heat transfer to 
600° F., 
natural gas, propane, butane, No. 2 die- 
sel oil, or kerosene. Sizes to 13,000,000 
b.t.u. 


without high pressures. Burns 








Check these advantages: 


® ACCURATE TEMPERATURE CONTROL. Modulating 
controls automatically maintain pre-determined tempera- 
ture of heat transfer oil. 


® NO WATER TREATMENT NEEDED. Eliminates cost of 
treatment system. No corrosion, scale, freezing problems. 


® POSITIVE OIL FLOW. Rotary gear pump assures uni- 
form circulation...prevents hot-spots, coking, sludging, 
oil breakdown. 


@ LOW INSTALLATION COST. Completely unitized, skid- 
mounted with all piping in place. Factory tested before 
shipment. Compact, lightweight...install it anywhere. 


here’s how one vapor Hi*R*Temp, with heat exchangers, 
can supply your needs for processing, heating, hot water, etc. 


HEATER 


Heated oil from HI* R* TEMP (at temperatures to 600° F.) 
passes through heat exchangers to provide steam for proc- 
essing; at 450° for steam for heating plant and office; at 200° 
for hot water for cleaning, washing, other uses. Provides 
full, economical use of heat to lower your operating costs! 


® LOW-PRESSURE VESSELS AND FLOW CIRCUITS. 
Saves the cost of heavy-duty piping, fittings, valves. 


® COLD OIL SEAL. Expansion tank is uninsulated and 
isolated from main flow of hot transfer oil. Protects oil 
against atmosphere, sludging, deterioration. 


@ OPTIMUM SAFETY. Non-toxic. Built to ASME codes. 
Flame failure, low oil level, high temperature safety shut- 
off controls are standard. CO2 quenching ring optional. 

® LOW OPERATING COST. Forced-draft combustion, 


coiled tube design is highly efficient. No high pressures, 
does not require licensed engineer to operate. 


For complete information, send coupon today. 


Vapor Heating Corporation, Dept. 69-H 
80 East Jackson Boulevard, Chicago 4 


Please send me Bulletin 4023 on your HleRe TEMP 
Liquid Phase Heater. 


Name 

Company 
Address. 

City, Zone, State 
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apply to dairy products. At this time, poorly sani- 
tized milk is not admitted for distribution whether 
from local farms or from farms in distant areas be- 
yond the scope of our inspection. An epidemic in 
such a heavily populated area would be a national 
disaster.” 

Phillip Alampi, Secretary of Agriculture for the 
State of New Jersey, says, “We are supporting the 
position of the vast majority of milk producer or- 
ganizations in the northeast. This area itself can best 
determine what health standards can serve the local 
people. It is our considered opinion that those who 
push this Bill will be doomed to disappointment 
because this legislation, as now proposed, cannot 
possibly achieve the major purpose for which it 
was inaugurated in the long run. The price differ- 
ential between surplus milk producing states, such 
as Wisconsin and Minnesota, and the northeast im- 
porting states, is not sufficient to induce the move- 
ment of a permanent supply of milk from those 
western areas. Certainly, consumers in the East will 
not benefit as transportation costs of milk would 
be high and, actually, they could receive a lower 
quality milk.” 

Executives of Becker’s Dairy, a producer-dis- 
tributor in Roseland, New Jersey, indicate that they 
reflect a widely-held viewpoint among eastern 


producers. Henry Becker stated, “It is understand- 


able that Representative Johnson, being from a ‘sur- 
plus milk and butter’ producing area, would like to 
do something economically helpful to his constituents 
back home—particularly something to offset their 
poor butter market. However, the present Bill would 
benefit only a small proportion of the western farmers 
because many small dairy enterprises in some parts 
of the country do not have the financing required 
to upgrade equipment and buildings to meet the 
health requirements necessary to ship milk into the 
eastern metropolitan markets. “I am against federal 
regulations and interference because they do not 
solve any problem that cannot already be solved 
and in fact, past history has shown that they create 
at least ten problems for every problem they tend 


to solve,” Mr. Becker said. 


Smith, 
from Virginia and Chairman of the House Rules 


Representative Howard Congressman 
Committee and a long-time opponent of Federal 
Milk Sanitation told Milk 


Review that such a bill would not be feasible; that 


Legislation, American 
it would be economically impractical and would 
carry a prohibitive price tag to the taxpayers. He 
asserted, “Passage of such legislation, while bene- 
ficial possibly, to one part of the country, would be 
at the expense of another area and would not re- 
flect the greatest good to the greatest number of 


people.” 





HAYNES SNAP-T1'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


| 





MOLDED TO 
PRECISION STANDARDS 


QR 











DURABLE 
GLOSSY SURFACE 


») LOW COST...RE-USABLE 
) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 


Sanitary, unaffected by heat or fats 
No sticking to fittings 


Non-porous, no seams or crevices ‘as 
Eliminate line blocks 
Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
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be NONFAT DRY MILK 


Gn the manufacture o 


= CULTURED 
BUTTERMILK 


= COTTAGE 
CHEESE 


= DAIRY 
PRODUCTS 








to Dairy 
Processors 





Just out! NEW EDITION of quality- 


improving, work-saving ideas, ‘‘Nonfat 


Dry Milk in the manufacture of Cultured 
Buttermilk, Cottage Cheese and Dairy 
Products.”’ Write for your free copy on 


your company letterhead today. 
Department A. 


American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 
Write No. 54b on Reader Service Card 
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BREAKTHROUGH 


at Wyandotte ' 


VARTEL... the first spray-dried dairy cleaner 


VARTEL is a new and entirely different all-purpose cleaner. It is spray-dried, which 
Be means that every VarTet bead has exactly the same chemical structure. Thus, you 
9 have a uniform, balanced cleaning solution. 


HOW CAN VARTEL SAVE MONEY? VarTeEL is much lighter than ordi- 
nary all-purpose cleaners. It has a density of 22 pounds per cubic foot. 
Most other products vary between 50 and 65 pounds per cubic foot. 
Ordinary, heavy cleaners are easily over-used. VARTEL, because of its 
volume, will give built-in use control. 









hm. ' 

Viz =~ <2... WHAT ABOUT CLEANING ABILITY? Varre is a product with unusual 
cleaning effectiveness in water of any hardness. Vartet solutions have 
exceedingly high soil tolerance and will handle the toughest jobs. VARTEL 
goes into solution immediately. There is no waiting or mixing to get a 
fully active cleaning solution. 


Get the advantages of VarTEL now. Call your Wyandotte representative or distributor today. 


Wyandotte Chemicals 


J. 8B. FORD OIVISION 


WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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LABOR RELATIONS 


Can Employees Protest a Reduc- 
tion in the Workforce on the 
Grounds That They Are Being 
“Overworked?” 


What Happened: 


Management had a policy which 
read: “The company will continue 








its efforts and interests in behalf 
of the safety and health of its em- 
ployees within the plant during 
their hours of employment.” 


As a result of extensive changes 
in equipment, the company rear- 
ranged the workforce in the de- 
partment and cut the size of the 
crew from 9 to 5 men. The union 
took up the issue. It admitted that 
the company had a right to install 
technological improvements. It also 
had the right to reduce the number 
of employees on a job due to better 
machines and methods. But if the 
remaining men have to work harder 
to the point of “overwork,” then 
the company was endangering the 
health of the employees. 


The company answered thus: 


A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 
went to arbitration. Names of some principals 
have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,” 92 Warren St., New 


York 7, N. Y. 


By LAWRENCE STESSIN 


1. The 
unreasonable. The purpose of 
automation is to make work 
more efficient. 
this. 


new workloads are not 


We've done 


2. The new methods and ma- 

chines can now do the work 
So the 
remaining workers do work 


of at least 4 men. 


harder — but not so hard as 
to endanger their safety or 
health. 

3. We must improve to meet 
competition — and cost reduc- 
tion is a function of manage- 
ment. 


Was the Company: 
RIGHT [| WRONG | | 
What Arbitrator Rolf Valtin 
ruled: “Despite the substantial re- 
duction in the operating force, the 
appraisal of the evidence is that 
an unreasonable workload has not 
been imposed on the employees. 
Indeed, evidence indicates that the 
employees do now work harder 
than they formerly did. The only 
real question is whether the present 
force can do the necessary work 
without exceeding reasonable work- 
load limits. 


“By the evidence presented, the 
Arbitrator cannot hold that an un- 
reasonable workload has been im- 
posed. In the final analysis, it is 


primarily the NATURE of the work 
which has changed. The 


grievance is denied.” 


been 


Can Management Discipline an 
Employee for Misbehavior Off 
Company Premises? 


What Happened: 


At a safety meeting, Supervisor 
Bauer laced into some of the em- 
ployees for unsafe habits. 
One took with the 
boss’ comments and heated words 
That 
Bauer came home he 


work 
man issue 
were exchanged. evening 
when Mr. 


was met by the worker who con- 
tinued the argument. 





“You've no right here,” the fore- 
man said. “Now go on your way. 
If you want to talk to me, see me 
at the office.” 


The employee continued to be- 
(Please Turn to Page 101) 


American Milk Review 











CUSTOMER SERVICE BY INTERNATIONAL PAPER 


r/ 


% 


Bob Kost of IP checks the performance of Pure-Pak containers with Sam Spangler, plant foreman of the Lehigh Valley Dairy. 


Why International Paper’s responsibility doesn't 
end when the Pure-Pak containers reach your dairy 


NTERNATIONAL PAPER realizes that delivering 
I quality controlled Pure-Pak, milk containers 
to you on time is just part of its responsibility. 

These Pure-Pak containers must perform 
smoothly on your machines. Here are the pre- 
cautions we take to insure you a continuous 
operation. 

Our field team of salesmen and quality control 
supervisors make regular calls on all dairies. 
These men make certain the Pure-Pak containers 
perform as they should every step of the way. 

At our Single Service laboratory in Philadel- 
phia, we test cartons that have been formed 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION e NEW YORK 17, N.Y, 


Write No. 57 on Reader Service Card 


and sealed in actual dairies just like your own. 
This is in addition to testing every lot of carton 
board shipped to our fourteen strategically lo- 
cated plants. 

And we offer an inventory control system 
that’s second to none. Our men will make a sur- 
vey of your requirements so you automatically 
receive shipments when you need them. This 
cuts warehousing costs and your paper work. 

Your International Paper representative will 
give you all the information about your most 
dependable source of supply—in service, print- 
ing, design, and quality control. 

®Ex-Cell-O Corp. 


| forefk 


CONTAINERS 


BY 
INTERNATIONAL 
PAPER 
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By HENRY JENNINGS 


What Concerns Fleet Owners? 


Body materials, judicious use of gasoline, safety 
programs, care in selecting equipment, better engine 
temperature control and improved communications 
with truck maker. 


 —_ FACETS of fleet op- 


eration got a pretty good going 
over at several sessions of the 
Summer Meeting of the Society of 
Automotive Engineers. The sub- 
jects that came up for discussion 
are a pretty good index of the 
things that fleet operators worry 
about. While there is no direct 
connection between the various 
items they are certainly worth call- 
ing to the attention of the readers 
of these pages. 


Speaking of undercoating, James 
A. Garfield who operates the trucks 
for the big J. L. Hudson depart- 
ment store in Detroit, said that he 
had given up on ordinary under- 
coating. He found that in some 
cases it actually attracted and held 
moisture. Since Detroit uses a salt 
product extensively in the streets 
to combat snow and ice, he has 
gone to painting undersides of 
trucks with Rustoleum and found 
it to be satisfactory where steel 
bodies are used. 

Mr. Garfield had kind 
words to say for the more expensive 
types of bodies fabricated of fiber- 
glas reinforced plastic or aluminum. 
He had recently disposed of two 
trucks in service since 1948 which 
were equipped with aluminum 
bodies. The bodies were still in 


some 


good condition. The reason for dis- 
carding them was that the chassis 
were simply worn out beyond the 
point of economical maintenance. 


Mr. Garfield does some pretty 
close figuring. He has arrived at 
the decision that a substantial sav- 
ing can be made by turning off 
the ignition switch at every stop of 
over eleven seconds duration, which 
of course, means about every stop. 
By starting a campaign last year to 
shut off engines, he saved $12,000 
on his fuel bill. Not satisfied with 
the enforcement of the program he 
is taking a close look at the ignition 
switch originated by the Carnation 
Co. The switch is activated by the 
driver’s weight on the seat. The 
truck automatically shuts off when 
the driver gets off the seat. 


Initiating a safety program about 
as the one described on these pages 
a month or so ago, accidents in 
this fleet have been reduced from 
4.8 accidents per 100,000 miles 
driven to 1.76 accidents per 100,- 
000 miles driven. This amounts to 
a saving equal to the profit on a 
good many quarts of milk. 


Frank Cousar, Railway Express 


Agency, called attention to the 
fact that there is a lot of careful 


attention required when selecting 


equipment. Perhaps the fleet man- 
ager would like to use specialized 
trucks that cost considerably more 
than the trucks that are more or 
less available on the shelf but if 
the budget does not provide that 
amount of money, there is little he 
can do about it. 


In the twilight zone though there 
are other considerations. The spe- 
cialized truck designed by the fleet 
operator together with the body 
maker and chassis builder could 
easily be a great boon where it is 
maintained in a fleet shop. It might 
not do so well in locations where 
maintenance is farmed out to other 
than company shops where me- 
chanics cannot be instructed and 
trained as they are in the fleet shop. 


At the same time a fleet can 
stock a limited number of parts 
which may not be industry standard 
but these would scarcely be avail- 
able in outside shops without delay. 
All of these considerations come 
against a background of whether 
the truck is supposed to be replaced 
fairly rapidly or if it is intended to 
have maximum life. 

The truck adapted to the job by 
individual attention is of course a 
fleet operator’s dream but this sort 


of thing is not a one way street. 
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LUBER-FINER KEEPS 
H.D. DETERGENT OIL 
CLEAN through 10,000 
to 15,000 miles of 

} = psstop and go operation... 


HH NE OIL CHANGE! 
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Fleet operation tests on all makes of trucks have proven 
that Luber-finer and DIESELPAK® extend oil change 
intervals by cleaning more detergent-type oil, cleaning it 
faster and keeping it clean longer—maintaining top lubri- 
cating effectiveness for 10,000 to 15,000 miles. 








H.D. detergent-type oils must be kept clean to maintain LUBER-FINER COST COMPARISON CHART 
lubricating qualities. Luber-finer’s patented filtering proc- WITHOUT WITH 
ess and exclusive media remove all impurities, maintain LUBER-FINER | LUBER-FINER 
the oil’s clarity and color—without removing or adversely Miles per oil change 1.000 10,000- 
affecting the additives. When you equip your fleet with . . a : 15,000 
Luber-finer, you know you have clean oil—even with stop Oil 12 1 
and go driving! Oil used per year 72 ats. 9 ats. (with 
° P P P P 272-C unit) 
Luber-finer pays for its entire installation with savings in Cost of oil $14.40 $1.80 
only 8% months. After that you keep the profit of over a a a 
* ; . , ost of labor hr. $36.00 .00 
$50 per truck.* Check your operation with the Luber-finer on od 10.80 03 
comparison chart. ost O : : 


k per year 61.20 7.83 
For complete information on “How to enjoy more miles of Ones per Suen pers $ $ 


effective filtration ...at less cost” contact your Luber-finer 
distributor or write direct. 


' bi 
2514 So. Grand Avenue 


__ Pecan wr user 93.27 


*saseo ON AVERAGE OPERATION 


AST, APPROVED FOR 





INCORPORATED INSTALLATION ON 
Dodge...G.M.C....Chevrolet... 
Los Angeles 7, Calif. Divco...Reo...Diamond T... 
and other leading trucks. 
Write No. 59 on Reader Service Card 
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The economies inherent in mass 
production come into the picture 
and it becomes necessary to weigh 
all the items to come out with a 
smaller total cost. 


Another point was brought 
out by Walter Herfurth, United 
Parcel Service. To select trucks you 
sit down with specifications of the 
vehicles and units available and 
since these are assembled for a 
wide range of service not one ve- 
hicle is entirely suitable. Perhaps 
for your fleet you want to beef up 
a chassis. You may need a little 
more front axle, perhaps a larger 
size of tires which require a dif- 
ferent wheel. In negotiation with 
the vendor you determine the cost 
of the options. If there are several, 
it then becomes necessary to de- 
termine if it is cheaper to buy the 
next larger chassis to start with. 
This would be simple enough if 
only one make is considered but 
the wise fleet buyer surveys the 
field. 

As long as different men build 
trucks, there will always be a truck 


with certain desirable features for 


a particular service. In other makes 
some features will be absent while 
others will be present. In delivery 
trucks of the multi-stop variety, 
there are about five or six makes 
to be looked over to round out the 
picture. As was indicated—selection 
is probably the most important 
single function of a fleet operator 
because the mistakes he makes re- 
main to haunt him throughout the 
life of the vehicles he buys. 

In the 8,000 to 10,000 G.V.W. 
class four speed transmission got 
the nod from Mr. Herfurth because 
he preferred closer spaced ratios 
and the low gear to begin with 
although there is a chance that the 
driver will not use the lowest gear. 
That worries this department not 
at all. Sure, it should be used but 
a four-speed transmission is a must 
simply because four speed trans- 
missions are built for more rugged 
service than any three speed trans- 
mission we have ever caught up 
with. Maintenance on the three- 
speed transmissions catches up with 
you very fast. 

Mr. Herfurth also cast a vote 
for better engine temperature con- 


trol. For most, that means thermo- 
stats of higher temperature open- 
ing. Some manufacturers frown on 
the practice of changing to higher 
opening thermostats because it re- 
duces the safety margin as regards 
overheating. But where trucks are 
operating in metropolitan areas 
where they work at only a fraction 
of the engine capacity the change 
has proved satisfactory and the en 
gine lasts much longer because it 
operates at a more nearly normal 
temperature. It is simply impossible 
to get them warm enough without 
taking steps to raise the tempera- 
ture which is satisfactory for long 
hard runs. 


Fleet operators came in for some 
self-criticism for their failure to 
communicate their findings intelli- 
gently to manufacturers. This is a 
result of their failure to keep ade- 
quate records and report to manu- 
facturers for fast correction. It is 
doubtful if fleet operators and 
manufacturers will ever understand 
one another completely because 
their problems are so different. 
However this seems to improve all 
the time, even if slowly. 
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© “PROVED IN USE” 
DEPENDABILITY 


KOLD-HOLD® ‘“hold-over” plate systems 
have provided unfailing load protection for 
pennies a day since 1932. Some fleets have 


reported maintenance costs as low as Sc a day 
and operating costs as low as 40c a day! 


© LOW INITIAL COST 
¢ LOW MAINTENANCE COST 








EVERYTHING NEEDED FOR A COMPLETE “‘HOLD-OVER” SYSTEM 


e CREST ‘“‘PACKAGED”’ condensing units easy- 
to-install, easy-to-service 


e ‘““PACKAGED” control panels 


@ Complete line of hangers, brackets & accessories 


KOLD-HOLD 


“‘“HOLD-OVER’’ TRUCK REFRIGERATION 
KOLD-HOLD i: 


TRANTER MANUFACTURING, inc. 
210 E. Hazel Street, Lansing 9, Michigan 


Write No. 60 on Reader Service Card 
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Even at pressures over 4 times higher than those you will use to 
homogenize milk, a Gaulin operates vibration-free and in perfect balance. 
Whether designed for homogenizing milk at 1500 PSI, or for special 

applications at 8000 PSI, a Gaulin lasts longer, costs less to run. 

The reason? A Gaulin weighs up to one-third more than other makes. 
The shafts, bearings, and every moving part are heavier. And every 
extra pound is worth its weight in silver to you. 

It means greater strength to take the heaviest loading without strain 
or failure. And years more service free from repairs or replacements 
more gallons homogenized for every dollar you spend. 

Couple this with Gaulin’s more efficient drive, its finer homogenization, its 
easier cleaning — and you know why 
more dairies use Gaulin Homogenizers 
than all other makes combined. 

Learn the full money-saving story. 


Ask your local Gaulin Jobber for the La at 
Built with your future in mind _ acts today. all in 


MANUFACTURING CO., INC. 
PE << i Ge 
49 Garden Street, Everett 49, Mass. 
Write No. 61 on Reader Service Card 





WEADOW-RICH 
Dares 


Up to 125-case capacity. You can’t find more perfect milk trucks or moving; plus an increased driver compartment area with full 
than the route-proved INTERNATIONAL Trucks with METRO- “all-around” visibility. Choose from three body sizes. Their 
ETTE DARI-VAN Bodies. You get fuel economy whether idling one-piece look gives you a smart billboard for your business. 


ae ok 


Dock-loading is a lot easier with the rugged INTERNATIONAL work and time. Also permits square loading inside without dead 
Model AM-150. This specially-designed body with “flat-back” space. Standard 38-inch rear double doors, or optional 67-inch, 
rear lets you move in flush-up to the load, saving your drivers swing type, wrap-around doors for full-width loading. 
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You'd think 








a dairyman 
designed them... 


NO TRUCK MANUFACTURER TODAY CAN MATCH YOUR DELIVERY NEEDS 
AS PRECISELY AS INTERNATIONAL— WITH THE FAMOUS METRO® SERIES 





Whether your operation is door- 
to-door or store-to-store, you get 
the widest selection of factory-custom 
options ever offered by a truck manu- 
facturer when you specify INTERNA- 
TIONAL Trucks with Metro Bodies. 
This pin-pointing of your exact needs 
for delivery not only improves cus- 
tomer service but also saves both 
driver and dairy: 





SAVES DRIVER TIME 


@ Man-sized, walk-in, front-to-rear 
loading. 

© Curb- height cab floor for easy in 
and out. 


® Choice of sit or stand drive — with 
dual brake, clutch and accelerator 
controls. 

e Front end load space at driver’s 
right, for next-stop delivery conven- 
ience. 

© Pedestal mounted swing seat. 

© METRO-MATIC (automatic) 
transmission option, for smooth, 3- 
speed performance in any going. 





SAVES OWNER MONEY 


® Capacities from 200 to 790 cu. ft. 
Body lengths up to 1614-ft. to fit 
your operation. 

® Factory-matched chassis and body 
interiors, to match your exact needs. 

® Multi-stop 4 and 6-cyl. engines for 
top mileage, less upkeep. 

®@ 12-volt electrical system for faster 
starts in coldest weather. 

e@ Cradle-action springs for maximum 
load protection. 

e Temperature control system and 
extra-heavy insulation in walls, roof 
and floors, 


METRO BODIES ARE 4 TO 6 TIMES AS CORROSIVE-RESISTANT AS 
THE ORDINARY CARBON STEEL BODIES OF MOST OTHER MAKES 


In addition, a special anti-corrosion treatment at the factory further 


arrests rusting of critical areas and underparts. Body and component 


parts are sprayed with a 175-degree prep-coat solution which imparts a 


phosphate coating, as it removes dirt, grease and oil. This provides a pure, 


clean surface for the many protective coats of paint. 


INTERNATIONAL backs you with the world’s largest network of dealers, factory branches and parts 
depots for fast, efficient service. See the INTERNATIONAL Dealer nearest you for a free demonstration. 


International Harvester Company, Chicago. 


INTERNATIONAL TRUCKS 
WITH METRO BODIES 


Write No. 62-63 on Reader Service Card 
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From the State {Capitols 


By BETHUNE JONES 








Let’s talk about the 
SHY GUY who runs 


your milk routes 


Ohio Passes “‘Anti-Loss Leader’ Milk Law 
Missouri Says No Milk Price Discrimination 
Decision Reversed on Three-Gallon Container 





: New Jersey Dairies Want Jug Price Sanction 
Don’t let your tLORIDA: out of state to be produced under 
driver be a Governor Allows Bills to Become conditions required by the laws. 


shy guy —make 
him feel wanted 
with ice cream. 


Law Without His Signature 
Bills affecting the State Milk 


OHIO: 


yas 








@ Why does he say his customers 
don’t want to see him—? Cus- 
tomer survey reflects this attitude. 
How much business are you miss- 
ing because he is a shy guy? 
Could you get half as much more 
—twice as much more if this shy 
guy’s characteristic could be 
changed? How do you force a 
shy guy to be different—how can 
you get the customers to force 
a different attitude? How can you 
make him feel wanted by his cus- 
tomers — wanted to perform his 
services to his profit—and yours? 
Kari Kold has an answer. 


For FREE booklet, ‘‘How To 
Force New Profits Out of Retail 
Routes,” write... 











Commission became Florida law 
without the signature of Governor 
Bryant. 


The measures: Prohibit a distrib- 
utor from cutting off a producer 
without just cause; increase a tax 
on producers and distributors to 
raise extra funds for operation of 
the commission; require reasonable 
advance notice in addition to rea- 
sonable cause before a distributor 
can reject the milk of a dealer: 
provide for the commission instead 
of the state legislature to set the 
pay of the state milk administrator; 
and authorize the commission to 
adopt regulations at meetings 
throughout the state rather than 
just in the state capital. 


TEXAS: 


“Imported” Milk Must Meet 
State’s Sanitary Regulations 
Bills enacted by the Texas leg- 
islature included a watered-down 
bill giving the State Health De- 
partment authority to determine 
that milk imported into Texas is 


Dairies and Grocers Hit by New 
Anti-“Loss-Leader” Law 
A bill passed by the Ohio House 
of Representatives and sent to the 
State Senate would make it illegal 
for dairies or groceries to sell milk 
at less than cost, defined as the 
price of the raw product plus over- 
head. 


The measure would also outlaw 
the grocery store practice of giving 
away dairy products with the pur- 
chase of other items. 


NEVADA: 
Dairy Commission Makes Ruling 
on Three-Gallon Container 
Reversing an earlier decision, the 
Nevada Dairy Commission ruled 
that Crescent Creamery, Reno, may 
deliver milk for $3.06 per three- 
gallon container, instead of $3.30. 
The commission’s action was 
taken after a public hearing at 
which Ray Yoder, the firm’s gen- 
eral manager, testified that his 
company is able to market the con- 
tainer legitimately at the lower 


ee FP 


produced under conditions meeting price. E: 
regulations within the state. The commission ordered the ci 
Under the measure, the health creamery in May to raise its price ' 
department may accept the certi- to $3.30. It said at that time that "7 
ficates of inspectors in other states its ruling was made snail the . 
with standards equal to those in creamery had failed to prove it 

Teces could deliver milk in the container 

profitably at the lower price. 
OKLAHOMA: 

The firm’s paperboard cartons 

425 CHERRY STREET, S. E. Governor Signs Import Milk Bill = Contain a plastic bag. They dis- 

GRAND RAPIDS, MICHIGAN Requiring State Inspectors’ OK pense milk much as do dispensers 

The originator of cabinets for heme delivered Governor Edmondson signed into in common use ir restaurants. The 
ice cream on retail milk routes Oklahoma law a state legislative creamery has been selling its milk Co! 
(RUC RORARRNINNNRNI Gee me bill requiring milk imported from (Plaese Turn to Page 68) Ma 
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There’s a 
for every carton need 


1 CONOCO HI-SEAL” 


Especially designed for Pure-Pak 
cartons. Seals more cartons per 
pound of coating. 


e Exceptional resistance to rough 
handling 
¢ Plastic-like finish 


e Equally suitable for slab or liquid 
systems 





2) CONOCO SUPER-COTE” 
WITH POLYETHYLENE 


Cuts in-plant costs by eliminating 

in-plant blending. 

e Universally adaptable to any ma- 
chine, slab or liquid 

eIlmproved coating control, more 
efficiency and more economy 

e Dresses-up without messing-up 

e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


Contact the PURE PAK DIVISION, EXCELLO Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by Continental Oil Company, backed by in-the-plant technical assistants 


Write No. 65 on Reader Service Card 
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coating from Conoco 


3 CONOCO DAIRY WAX 


Quickly penetrates container... 
for smart, durable finish. 
e Assures smooth, even coating 


e Minimum build-up on machine 
parts 


e Uniform in quality 
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Here’s how to deliver more dair 





Retail Delivery with the White PDQ. Unique removable 


“power-dolly” lets you switch engines for overhaul in 90 minutes, cuts 


fleet investment and maintenance. PDQ’s maneuverability (it turns 


sharper than small cars!) and workability give you more stops per hour. 


Unitized fiberglass load compartment defies corrosion. Here’s more: 


INSULATION. The PDQ has 

been designed as an insulated 
truck from the ground up. Fiberglass- 
metal-sandwich construction insu- 
lates 30% better than metal sand- 
wich. Galvanized-steel interior 
sheathing insures long life. 








WORKABILITY. Sliding bulk- 

head doors and full headroom in 
driver compartment make for easier 
load-handling. Low-step, full cross 
aisle, convenient controls, excellent 
visibility reduce driver fatigue. It 
all adds up to more stops per hour. 





ECONOMY. Silver Saver 4- or 
6-cylinder engines proven in rug- 
ged multi-stop duty. Work hard and 
long on starvation diet. Heavy-duty 


clutch, transmission and brakes, with 


unitized body bolted to distortion- 
free frame all reduce maintenance. 





Call your White distributor or 
oT -F- 11-1 am co] amr: Mel -Jaslolal-tae-h4le)) nn 


THE WHITE MOTOR COMPANY 


PDQ Division 


Montpelier, Ohio 


ry products in less time, at lower cost: 


able 
cuts 
urns 
our. 


lore: 


r 4- or 
in rug- 
ard and 
ry-duty 
es, with 
tortion- 
enance. 























MANEUVERABILITY. The 

WuitE Compact is a heavy-duty 
truck specially designed for city and 
suburban work. Ultra-short wheel- 
base and front wheelcut (approxi- 
)} mately 50° either way!) let it run cir- 
cles inside any other truck or tractor. 
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all._your White dealer or distributor for a demonstration. WHITE MOTOR COMPANY 
WORLD ee s 














WORKABILITY. Picture-win- 

dow visibility all around. Low 
cab-floor and step-up, wide doors 
let driver move in and out faster and 
oftener. Flat steering wheel, excellent 
riding and wide-track cornering keep 
him fresh and alert hours longer. 








Wholesale Delivery with the White Compact. No 


other truck delivers so much for so little, so quickly. Moves through 





traffic and tight squeezes so easily that six of them do the work of 
seven ordinary trucks. They’re so compact you get 128 cu. ft. of extra 


cargo space in the same over-all length. Here’s more: 


ECONOMY. Torsion-bar manu- 

al tilt-cab allows safe, easy servic- 
ing. Super Mustang wet-sleeve en- 
gines have unmatched performance 
record for millions of miles. Gives up 
to 10% more miles per gallon, with 
lowest possible maintenance cost. 


- Cleveland 1, Ohio 
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WHITE TRUCKS 





(Continued from Page 65) 
in the paperboard containers since 
January. Both the American Dairy 
Association and Associated Nevada 
Dairymen said they did not know 
whether other local dairies would 
offer a similar product. 
OREGON: 

Law Fixes Producer Prices 

Establishment of minimum prices 
under a new Oregon milk stabiliza- 
tion law was completed with the 
recent fixing of producer prices for 
several areas. 


State Milk Stabilization Director 
Kenneth Sawyer announced prices 
ranging from $5.08 per hundred- 
weight in Malheur County to $6.44 
in Coos, Curry and western Douglas 
counties. 


The first price, for the north- 
western part of the state, including 
the Portland-Salem area, had been 
set earlier at $5.80. 

These prices apply only to Grade 
A and B milk with 4 percent but- 
terfat sold by dairymen to distribu- 
tors for the bottle and can trade. 





SMOOTH 


THROW-AWAY 
METAL SPOOL 


5-Ibs. of high quality 
stitching wire. In a wide 
variety of gauges for 
round and flat wire. 
Galvanized, tinned and 


liquor finishes. Packed 10 a = 


spools per carton. 


FAST FEEDING 


25-POUND 
COIL HOLDER 


Tested and approved by 
the PURE-PAK Division of 
the EX-CELLO CORP. 
25-pound spools with ex- 
clusive 2%" metal core 
feature special heavy- 
duty cast aluminum spool 
holder that maintains 
absolute contro! at all 
times. In wide variety of 
gauges of round and flat 
wire. 


WIRE SWIFT 
COIL HOLDER 


Handles an 8” roll. 15 
to 18 pounds per coil 
means longer runs, fewer 
stops, less costs. Fur- 
nished in a wide variety 
of gauges of round wire; 
galvanized, tinned and 
liquor finishes. 4 coils 
per carton. 
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STITCHING WIRE 
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i CONTAINERS 


Proven high quality Mid-States Stitching Wire provides the 
fastest, smoothest stitching of Pure-Pak Containers in the dairy 


industry. For further information, write or wire. 








MID-STATES*® 


STEEL & WIRE COMPANY 





CRAWFORDSVILLE, IND. 
JACKSONVILLE, FLA. 
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WISCONSIN: 


Bill to Outlaw Unfair Trade 
Practices Passes Legislature 
A bill given final passage by the 
Wisconsin legislature and sent to 
the governor for signature would 
outlaw price discrimination and 
other unfair trade practices in the 
dairy industry if such action tended 
to create a monopoly or prevent 
competition. 


MISSOURI: 

House Passes Bill Against 
Cutting Dairy Product Prices 
An anti-discrimination bill for 

dairy products was passed by the 
Missouri House of Representatives. 

Sponsored by Rep. H. F. Patter- 
son, it would specify that no person 
or company engaged in buying or 
selling milk shall discriminate in 
price between different areas for 
the purpose of destroying a com- 
petitor. 

The measure, however, would 
permit allowances to be made in 
pricing for differences in quality, 
transportation and storage. 

Violations would be punishable 
by a fine of not less than $1,000 o1 
more than $10,000, Also, any per- 
son or firm convicted of violating 
the act would be barred from doing 


business in the state. 


PENNSYLVANIA: 
House Kills Dealer Fees for 
Milk Control Financing 
Killed by the Pennsylvania House 
of Representatives was a bill which 
would have imposed fees totaling 
$300,000 on milk dealers to finance 
operations of the State Milk Con- 

trol Commission. 


MINNESOTA: 
Duluth Milk Ordinance 
Upset by Supreme Courts 
A ruling handed down by the 
Minnesota Supreme Court held un- 
constitutional a milk ordinance 
enacted by the city of Duluth. 
The ruling, which reversed a 
lower court decision, was made in 
a case in which Fairmont Foods 
Co. sought to enjoin city officials 
from refusing to issue the firm a 
license to sell milk in the city. The 
company has a plant in Minne- 
apolis and purchases milk in the 
state of Wisconsin through the 
Twin Cities Milk Producers. 


The city ordinance required the 
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REAL PROTECTION for your customers is assured with Pure-Pak 
cartons from Dairypak Butler. All the precautions you take at 
your plant are safeguarded from the moment the carton is 
sealed. The carton’s gable-top design protects against dust, 
falling material, and contamination. Strict laboratory control e 
at Dairypak Butler means only the finest, purest foodboard is Nai 
used to make each carton. Package and distribute your dairy 

products with confidence in Pure-Pak cartons by Dairypak Butler. 


BRIGHTEST NAME IN CREATIVE PACKAGING 
Cleveland 38, Ohio 


Fefrk PURE-PAK CARTONS ARE MANUFACTURED UNDER 


ov LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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city public health director to make 
not less than two inspections a year 
of the farm facilities of each pro- 
ducer. 

The high state court noted that 
for each producer within a 40-air 
mile radius of city hall, $7.50 a 
year must be paid by each licensee 


to cover expense of inspections. 
MICHIGAN: 


Governor Promises Continuance 
of Less-Than-Cost Milk 
Governor Swainson vetoed a 
Michigan legislative bill which 
would have prohibited the retail 
sale of milk at less than cost, plus 
8 percent markup for overhead. 
The bill was given final passage 
for the second time just before the 
Michigan legislature ended its 1961 
session. The measure had previously 
cleared the legislature, but had 
been recalled by the House. 
Swainson contended that the bill 
would deprive households of price 
savings and would provide no real 
benefit for the milk industry. 
He also criticized the bill for 
denying the governor any voice in 


its administration, for the burden 
of red tape it would place on the 
small grocer and for the huge ad- 
ministrative force it would require 
for operation. He asserted it was 
contrary to the free enterprise 
philosophy. 


The vetoed bill provided for an 
11-member advisory committee ap- 
pointed by the state agricultural 
director to administer its provisions. 

It would have required that milk 
be sold in stores at prices no less 
than the invoice price plus over- 
head. If overhead figures were not 
available, an automatic 8 percent 
figure would have been used. 


NEW JERSEY: 


Jug Milk Distributors Seek 
to Void Minimum Price Law 
Taken under advisement by the 
New Jersey Supreme Court was a 
case in which four dairies, seeking 
to lower their prices to customers; 
want to void a State Milk Office 
order which ties the minimum con- 
sumer price in 13 north and central 
New Jersey counties to the fluctu- 
ating prices which farmers get. 


The dairies said the order results 
from a request of two associations 
representing 90 percent of the milk 
dealers in the state, and is illegal 
price-fixing aimed at reducing their 
expanding sales of milk in half- 
gallon containers and re-usable 
gallon jugs. 

During the arguments before the 
high court, attorneys for the state 
and the dealer groups denied they 
sought to restrain trade. They con- 
tended that the order was perfectly 
legal and urged that it be continued 
in force. 

Deputy State Attorney General 
William Hill, representing State 
Milk Director Floyd R. Hoffman, 
offered to check the claims of the 
small dairies that they could sell 
milk at 22 or 23 cents a quart, 
instead of the 26% cent minimum 
in effect for May. He expressed 
doubt that they could. 

The protesting dairies were Lam- 
pert Dairy, Inc., Linden; Garden 
State Farm, Midland Brook; Cor- 
nell Dairy Brooks, and Cornell 


Dairy Farms, Piscataway. 











KLIMATIC KING 













A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Latoralory Cantiolled) 


SANITARY + NON-TOXIC 


ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





PRODUCT AND PROCESS 
PATENTED 
US. Por Nes. 2.627.998 
2,628,187 — 2.628.205 
2.775.361 — 2.063.466 
Other Pat. Pending 
Aire Foreign Porents 


Li fi 


should be used to lubricate 







CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 

CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Lehi Film sanitary Spray 


Lubricant is entirely new and dif- 
Separator Bowl Threads ferent. Designed especially for 


Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

~ and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


applications where a heavy duty 
sanitary lubricant is required. 


? ° 
Labi Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


,ErETryY 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
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for ventilating, heating, filtering and cooling 


Designed for use in dairy food processing and industrial 
plants, Klimatic King units are fabricated of galvanized 
steel, insulated to eliminate condensation, have auto- 
matic temperature and ventilating controls. Two speed 
motors insure operating economy. Klimatic King elimi- 
nates excessive humidity, objectionable odors, dust and 
air circulation problems and wide temperature varia- 
tions. Engineered to meet your requirements, units 
may be suspended from the ceiling or mounted on 
the roof; located in remote areas with a duct-work 
system providing necessary air delivery. Sizes from 
3,100 to 20,000 C.F.M. 














- 
KLIMATIC COMPANY OF 
i seam OWATONNA 
914 North Cedar St.* Owatonna Minn. 
Monufacturers of & shorp freeze, cooling, ventilating and heating systems 
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THERE’S NO NEED TO FRIGHTEN AWAY YOUR CUSTOMERS! 


IF YOUR PROBLEM IS COTTAGE CHEESE THAT’S TOO TENDER... OR 
TOO TOUGH, WHY NOT LET THE MAN FROM NATIONAL PECTIN HELP 
YOU GAIN COMPLETE CONTROL OVER THE QUALITY OF YOUR COT- 
TAGE CHEESE. WRITE, PHONE, OR WIRE TODAY! 


4 new cottage cheese processing ingredients: 
GAYNE: for higher yield with less shattered curd 


CALCIUM CHLORIDE: equalizes natural seasonal and regional variations in cal- 
cium (ion concentration) 


TREET: for better keeping qualities 


aD-Dres: insures uniform distribution of dressing and curd, and prevents whey 
separation 


National (( RSE) ©, 
PRODUCTS 
2656 W. CULLERTON STREET CHICAGO 8, ILLINOIS 


“over 35 years...a leader in the dairy indystry”’ 
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PLANT CLINIC Dowall (2) reports that cheesiness 
Continued from Page 33) occurs frequently in canned butter 
perature in storage or transporta- shipped in the tropics without re- 
tion. frigeration. He states that con- 
Investigators in Australia and sumers in tropical countries have 
i De. Bieta become so accustomed to this flavor 
that thev no longer object to it and, 
in fact, prefer it to the flavor of 
fresh butter. He attributes this 


cheesy flavor to a micro-organism 


that butter packaged in cans has no 
significantly better keeping quality 
than butter packaged in parchment 
and wooden boxes. Cheesy and 
rancid flavors, if otherwise dis- of the Lacto-bacillus type. 

posed to develop in the butter, are Theoretically at least, packaging 
not prevented by canning. Mc- of butter in cans should help 
















“We turned a nuisance 
_ into a profit!” 


. .. Anthony Frigo 


FRIGO BROS. CHEESE CORP. 
LENA, WISCONSIN 
































@ maximum whey-protein- 
nitrogen values 








@ no steam...no water 
.. no water disposal problem 











@ pushbutton operation 
... one man controls 
entire process 




















e in-place cleaning 











@ continuous production 
. no stickage or burn-on 
due to low temperature 














@ lowest possible production cost 
EN TR rr rc 1 wes cage per pound of dry product 




















PREVIOUSLY, Frigo Bros. Cheese Corp., gredient, whey is suitable for use in baking, 

















one of the world’s largest producers of candy, meat and pharmaceutical industries, 
Italian cheeses, were paying to have their as well as in specialty foods and prepared 
sweet whey hauled away for disposal. Now, mixes. Also in animal feed. 








thanks to Mojonnier’s Lo-Temp Process, they 
have turned this former ‘nuisance’ into 





























substantial company income by producing @ If you have a whey, skim or whole milk 
and marketing premium grade dry whey. problem, check into the profit-creating Lo- 
Increasing in importance as an edible in- Temp Process now. 











Full details in Bulletin 372-18. Write for your copy today. 
MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 





























QUALITY ENGINEERED FOR ECONOMY 


LO-TEMP PROCESS SYSTEM 


(HEAT PUMP PRINCIPLE) 
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prevent development of oxidized 
flavor, especially if it is vacuum 
packed. But the oxygen in the but- 
ter is only partly removed by this 
treatment. At elevated temperature 
the bacteria growing in the canned 
butter may use up this oxygen and 
establish anaerobic conditions 
which, while retarding oxidation, 
will encourage the growth of anaer- 
obic micro-organisms if they are 
present. This was demonstrated 
many years ago by Rogers (3) who 
observed that the original flora of 
lactic acid bacteria and yeasts in 
canned butter decreased until after 
100 days at room temperature only 
spore forming bacteria remained. 
It was confirmed more recently by 
Erbacher and Schoppmeyer (1). 
Whether butter is packaged in 
sealed cans or in more conventional 
packages its keeping qualities is 
established by the same factors: 
1. Good bacteriological and 
chemical quality of raw ma- 


terial. 

2. Efficient pasteurization of the 
cream. 

3. Absence of contamination 


after pasteurization. 


4. Thorough working of the 
butter. 
5. Application of salt. 


Even if the first of these is not 
controlled too well, proper pas- 
teurization and sanitation in the 
plant will do much to produce but- 
ter of good keeping quality. Proper 
working of the butter is of para- 
mount importance. Since practically 
all micro-organisms in butter are 
trapped in the moisture droplets 
dispersed in the fat, they are re- 
tarded in their growth if the mois- 
ture is distributed so well that 
many droplets are sterile. Poorly 
worked butter contains large drops 
of moisture providing excellent 
growth conditions for possible con- 
taminating micro-organisms and is 
therefore much more vulnerable to 
bacterial destruction. Salt acts as 
a preservative but though its effec- 
tiveness increases with concentra- 
tion the amount of salt in butter 
is limited by consumer preference 
and level of palatability. 

It is difficult to comment on the 
report of the sample with alleged 


(Please Turn to Page 101) 
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: MiP JUCRH : wl 
boost per capita consumption of fluid milk products! Research 


at the university and industry level has shown that Edible Lactose, the natural sugar of milk, gives fluid 
milk products a distinct flavor advantage. Result: realistic product improvements that consumers readily 
accept. «@ BUTTERMILK— Lactose returns the “old fashioned” goodness, tangy aroma and mellow 
smoothness. It tones down acid sharpness without affecting body development. GF SKIM MILK 
(modified or fortified)— Lactose builds fuller body and a slightly sweeter taste. Chalky, stale and weak, 
uninteresting flavors are avoided. << CHOCOLATE DRINK—Lactose contributes to a richer, more 
chocolaty taste, smoother body and longer stability. For complete details, get in touch with Western, 
world’s largest producer of Lactose—pure milk sugar. Do it today ! 


Western Condensing Company - Appleton, Wisconsin 


Division of Foremost Dairies, /nc. & <® 


IN CANADA, PEEBLES PRODUCTS, LTO., CORNWALL, ONTARIO “ \actose 











have you tasted your 
own dairy chocolate 
product lately....? 


# 


y 
Tomcteoo}) 


_ CHOCOLATE 


SO FLAVORFUL 
SO PROFITABLE 
SO EASY TO 


HANDLE IN 
YOUR PLANT | 


Chocolate Products 


Company 


SPECIALISTS IN CHOCOLATE FOR MORE THAN 35 YEARS! 


417 West Scott St., Chicago 10, Ill. 
741 Kohler St., Los Angeles 21, Calif. 
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TOURING THE TRADE 


Jamesbury Corporation Builds New Plant 


A contract for the building of a plant of 87,000 
square feet has been let by the Jamesbury Corpora- 
tion of ball valve manufacturers. This will double 
the space now occupied by the seven-year-old firm. 
This is the fifth move the firm will have made in its 
short life and will cost $600,000, according to Julian 
S. Freeman, vice president. The plant will be erected 
at Worcester, Mass. 


© 


Pure-pak Tells How to Convert to Plastic 


With the mailing of a catalogue to each of its 
dairy customers, Ex-Cell-O Corporation’s Packaging 
Equipment Division has kicked off the new Pure-Pak 


conversion to plastic. 


Descriptions and prices of new plastic quart 
and half-gallon machines as well as prices for the 
conversion of existing machines to the new method 
of packaging milk are included in the catalogue. 


Four plans are suggested from which a dairy- 
man can select a program to obtain best results 
from his equipment, according to George D. Scott, 
vice president of the Packaging Equipment Division. 
He says that four programs are offered so that the 
vast majority of Ex-Cell-O customers will be able 
to select one that fits their needs. 


“Expectations are that we will be able to 
complete conversion of all of our customers to the 
new plastic-coated Pure-Pak cartons by the end of 
August, 1962,” Mr. Scott said. 


© 
Hygeia Dairy Company Expands 


James Alexander, president of Hygeia Dairy 
Company, Harlingen, Texas, has announced the ac- 
quisition of Coast Dairy Foods in Kingsville and 
Bell Ice Cream Company in Corpus Christi, Texas. 
Both companies will be operated as subsidiaries of 
the Hygeia Dairy Company. 


Early this year Hygeia completed a new ice 
cream plant in Harlingen, one of the largest and 
most modern plants in the Gulf Coast area. 


Ross H. Twigg has been appointed general 
manager of the Coastal Bend division of Hygeia. 
Mr. Twigg studied at Texas Technological College 
where he majored in the manufacture of dairy prod- 
ucts. Later he came to Corpus Christi to establish 
the Bell Ice Cream Company. 
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TIMKEN-DETROIT TK-500 SERIES TRAILER AXLES ARE 
STILL THE LIGHTEST, SAFEST, MOST RUGGED YOU CAN BUY! 


Rugged One-Piece Forged Steel Brake 
Spider is electronically welded to axle for 
lighter weight and better brake performance. 








iC Tet i gelsliomi-l hi 0e £-11 > Mohae-tellalell-miaemh al el-) 
is the strongest section of the axle... 
guaranteed for life of the trailer! 


often imitated... 


but never equaled ! 


Every TK-500 Series Trailer Axle is “torture- Huge Rockwell designed welding machines elec- 
tested” for safety. tronically butt-weld the spindles to the seamless 
tubular section, making this the strongest section 


Exclusive alloy steel spindles are upset forged and Gian 


hot-pierced for greater strength at less weight. 
Only Rockwell-Standard has the facilities to per- 
form these operations. Backed by 50 years of axle 
pioneering and billions of miles of trouble-free 
service, Rockwell-Standard is the accepted stand- 
ard for the industry. 


One-piece forged alloy steel brake spider is prac- 
tically indestructible . . . gives rigid brake support 
and never needs replacing. 


For maximum safety, less maintenance and more 
payload, specify and insist upon the Timken- 
Detroit TK-500 .. . there is no equal. 





ROCKWELL 


AprTther Foul of... ROCKWELL-STANDARD 


CORPORATION 
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DAIRY |\. 
DANDIES! \ 


Like having an extra pair of arms! Two versatile 
scrub mates, designed especially for dairy use. 

Both feature bristles of tough, long lasting DuPont 
Tynex nylon, blocks of sturdy, impact resistant, 

solid plastic. Both in sanitary white for highest 
standards of sanitation. 


SaniTanker is especially designed for cleaning vats, 
kettles, and small holding tanks, while the Super Gong 
is an all-purpose scrubber for coils, walls, sinks, etc. 
Both have curved faces and widely flared bristles for 
easy cleaning of corners and curves. 


Get Oxco’s Super Gong and Oxco’s SaniTanker from 
your Dairy Supply or Hardware Jobber. 





OX FIBRE BRUSH COMPANY, INC. 
FREDERICK Established 1884 MARYLAND 


%. 


oxco San:Tanker 


Write No. 76 on Reader Service Card 


76 








COMING EVENTS 


National Association for the Specialty Food Trade, 
Inc.—Seventh annual national fancy food and con- 
fection show will be held at the Hotel Astor, 
N. Y. C., Aug. 20-23. 

Association of Ice Cream Manufacturers of New York 
State—Annual meeting will be held Sept. 5-7 at 
Whiteface Inn, Whiteface, New York. For in- 
formation: Peter F. Rossi, 405 Lexington Avenue, 
New York City 17, N. Y. 

Iowa Milk and Ice Cream Manufacturers Associations 

Workshop and outing will be held Sept. 7-8 at 
the New Inn, Lake Okoboji, Iowa. For informa- 
tion: John H. Brockway, 710 Fifth Avenue, Des 
Moines, Iowa. 

National Dairy Council—Board of Directors meeting 
will be held Sept. 13-14 at the Sheraton Towers 
Hotel in Chicago, Ill. For information: Milton 
Hult, 111 North Canal Street, Chicago 6, II] 





Wisconsin Creameries Association—Annual meeting 
will be held Sept. 19 at Whiting Hotel, Stevens 
Point, Wisconsin. For information: Oscar Christi- 
anson, 1 West Main Street, Madison, Wisc. 

American Dairy Association—Board of Directors and 
State Manufacturers Fall meeting will be held 
Sept. 19-21 at the Kentucky Hotel, Louisville, Ky. 
For information: M. J. Framberger, 20 No. 
Wacker Drive, Chicago, IIl. 

Institute of Sanitation Management—Annual Sanita- 
tion Maintenance will be held Sept. 26-28 at the 
Hotel Sheraton in Philadelphia, Penna. For in- 
formation: Leonard S. Rogers, c/o Sanitation 
Maintenance Show, 310 Lexington Ave. New 
York 16, N. Y. 

International Association of Milk Control Agencies 
Annual convention will be held Sept. 19-21 at 
Chateau Frontenac, Quebec, Canada. For infor- 
mation: L. L. Clough, Secretary, Department of 
Agriculture and Markets, State Office Building, 
Albany, N. Y. 

National Association of Dairy Equipment Manu- 
facturers—Fall annual membership meeting will 
be held Sept. 20-22 at Lake Lawn Lodge in 
Delavan, Wisc. For information: John Marshall, 
1012—14th Street, N. W., Washington 5, D. C. 

Minnesota Creamery Operators’ and Managers’ Asso- 
ciation—Annual business sessions will be held 
October 3-4 at Hotel Lemington in Minneapolis, 
Minn. For information: Floyd Thompson, 416 
New York Building, St. Paul 1, Minn. 


Vermont Dairy Industry and Plant Operators Asso- 
ciation—Convention and Short Course will be 
held October 4-5 at the University of Vermont 
in Burlington, Vt. For information: Henry \ 
\therton, Dairy Building, Burlington, Vt. 


North Dakota Dairy Industries Association, & ADA 
of North Dakota—Joint annual convention will 
be held Oct. 10-11 at the Gardner Hotel in 
Fargo, N. D. For information: Vernon Pepple, 
N. D. Dairy Industries Association, 819 Avenue B 
West, Bismarck, N. D. 

Washington State Dairy Foundation—Convention will 
be held Oct. 18-20 at the Davenport Hotel in 
Spokane, Wash. For information: Robert J. Key 
ser, 470 Skinner Building, Seattle 1, Wash. 

Milk Industry Foundation—Annual convention will 
be held Oct. 23-25 at the Sheraton Park Hotel 
in Washington, D. C. For information: Ervin | 
Peterson, 1145—19th Street, N. W., Washington 
Bp. €. 











SHORT COURSES 
Robert A. Taft Engineering Center: 
Milk Pasteurization Controls and Tests (95M) 
Training program—Sept. 12-14. For information 
PHS Regional Office Director, Robert A. Taft 


Engineering Center, 4676 Columbia Parkway, 
Cincinnati 26, Ohio. 
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Pfizer Acquires Paul-Lewis Laboratories 

Paul Halmbacher, president of Paul-Lewis 
Laboratories, Inc., and John E. McKeen, president 
of Charles Pfizer & Co., Inc., have announced the 


transfer of capital stock of Paul-Lewis to Pfizer. 





John E. McKeen 


Paul Halmbacher 


Paul-Lewis will operate as an independent, subsidiary 
with no staff or administrative changes. Mr. Halm- 


bacher will continue as president. 


Carl Dederich, sales manager of the Paul-Lewis 
dairy division, said that the new arrangement would 
enable Paul-Lewis to broaden its scope of products 
and research for the dairy industry. “We have always 
been research-oriented and now our efforts will be 


augmented by the extensive resarch team at Pfizer.” 


The Charles Pfizer Company has been active 
in the dairy industry, pioneering the development 
of cures for mastitis and calf scours. According to 
Mr. McKeen, the move marks Pfizer’s entry into 


the sphere of enzyme chemistry. 


Producers Get Report on Fund 


A four-page report has been issued to fluid milk 
producers in the New York-New Jersey milkshed 
to show how their money is being spent on a pro- 
motional educational program. Harold Stanley, presi- 
dent of the organization and administrator of the 
fund, explained, “Milk’s place in the diet is being 
questioned and the competition from other beverages 
was never as great as it is today. Although real 
progress is being made, this is not a push-button 
job and it will take a reasonable time to accomplish 
the results so essential to the future of the dairy 


farmer.” 


The promotional program provides for educa- 
tional work in respect to heart disease and weight 
control but the major part of the fund is allocated 
to advertising. Great emphasis is being placed on 
the greater New York City and northern New Jersey 
areas where a concentration of nearly sixteen million 
consumers makes it the world’s largest potential 


market for increased sales of fluid milk. 
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LATHROP PAULSON FOR 


CRearTive 
LEADERSHIP 


Investing in machinery and equipment is an important matter. 
Sefore you buy, take a long and careful look at the equipment. 
And think long and carefully about its ultimate place in your 
operation. Frequently, the improper application of equipment 
has resulted in higher operating costs than ever. 





Today, more than ever, L.P. follows a policy of increased effici- 
ency and output, coupled with lower cost. Experienced dairy men 
know that L.P. designed equipment pays faster dividends on 
lower investments, and at the same time enables you to cope 
with today’s market demands. 

An example of this is the L.P. Case Stacker pictured above. Its 
simple, trouble-free design features ruggedized tubular steel 
framework ... an integral brake motor reduces power package 

. quick change ratchet type stack height adjustment . 

flexible chain connector between power package and elevator 


solid lifting bars ... solid holding shelves for stacks ... hand 
crank for quick width adjustment (self adjusting feature 
optional ) . . and up-to-date safety stopping arrangements 


Write today for free brochure giving full details on this L.P 
Case Stacker plus other Stackers, DeStackers, conveyors, ete 
in the BIG L.P. Line. 


Regardless of your need be it small machine, or a full plant 
layout you ean look to L.P. with assurance and confidence 


LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 — Dept. AM-861 
Leading manufacturers of Conveyors, 
Pallet Loaders, Stackers, Casing Ma 
chines, Case, Tank and Can Washers, 
Other Specia! Equipment 
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R. V. Bradley 


W. H. Etzbach 
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Milk Container Division Sets 
Up New Sales Organization 


FULLY staffed sales organi- 

zation that will devote all 

its efforts solely to the serv- 
ice of the dairy industry has been 
established by the new Milk Con- 
tainer Division of American Can 
Company. 

Neil Kingsnorth, vice president 
and general manager of the Divi- 
sion, announced that eighteen key 
sales officials and representatives 
have been named and already as- 
signed to their territories. 


will be the full responsibility of the 
new Milk Container Division. Each 
Division man not only will sell, 
but will provide full services to the 
dairy and juice industries, ranging 
from assistance at the plant to 
point-of-sale merchandising of the 
product.” 

The Milk Container Division was 
formed early this year. E. K. Walsh 
was named general sales manager 
and Donald Poinier assistant gen- 
eral sales manager. 


which 
previously had the responsibility for 
milk container sales. Of these 18, 


four were named departmental! 


with the Canco Division, 


managers. They are: 


Russ V. Bradley 
opment. He is 


market devel- 
a 24-year veteran 
with the company, and had been 
district sales manager in North 
Jersey. 

Walter H. Etzbach—customer 
service. Formerly he was Baltimore 
district sales manager and he has 
been with American Can since 
1931. 

Edward Evans—sales promotion 
and advertising. He has been with 
the company since 1948 and had 
been on a special assignment in 
the marketing division. 

Kenneth E. Bennett—administra- 
tion. He had been administrative 
assistant, Eastern district sales. He 
has been with American Can for 
31 years. 

Mason Turner, who joined the 


company 27 years ago and had 





Mr. Kingsnorth said, “All sales All 18 new 


of containers and filling equipment 


appointees in the 
sales department formerly were 


been assistant to the Canco plastics 
product manager, was appointed 
administrative assistant. 




























LEADING DAIRIES RELY ON 
NORTH-AAIR 
By SOUTHWEST! 


Because they get: 
Bigger profits . . . through in- 
creased payload capacity. 
Greater efficiency . . . patented, 
flush-type, rolling doors save 
time, work and money. 
The benefit of 40 years special- 
ized experience in handling de- 
sign and production problems. 
Whatever your refrigerated truck 
body problem, you can rely on 
Southwest to custom-design and 
build a unit that meets your EXACT 
needs. Other NORTHAIR truck 
bodies available: Retail milk, 
Wholesale milk, Ice cream and 
Milk-ice cream. 


SOUTHWEST'S 
NORTHAIR 


the choice 
of leading 
dairies! 


NORTHAIR MODEL 34 
WHOLESALE MILK 
TRUCK BODY 
Exclusive flush-type, 
fully insulated, free- 
rolling doors. Body 
shown 14’ long (Avail- 
able also in 9, 12 
and 16 foot standard 
lengths). Temperature 

range 35° to 40° 


SOUTHWEST 


truck body\company, inc. 


PRospect 6-3784 
CALL COLLECT OR WRITE 
FOR FULL INFORMATION. 


423 LYNCH ST. 





ST. LOUIS 18, MO. 





TOP LA CROSSE QUALITY 
Wy ADDS NEW PROFITS 











YUKON WALK-IN COOLERS 


New ... “Ease-O-Matic” system of 
walk-in installation slashes costs. Engineered for ease 
and speed of assembly. All La Crosse “YUKON” Walk- 
Ins . . . both high temperature and freezer units . . . 
feature new system. 


SUPREME 
MILK COOLERS 


Extra service... 
extra profits from 
school milk pro- 
grams. Dry storage, 
electric complete 
cooler .. . available 
4’ and 6’ length, ca- 
pacity 315 and 504 
sq. 2 pt. 


LA CROSSE 


COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, wIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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At Preston Creamery the printer cuts labor costs per pound of 
butter from two and three-quarter cents to a half-cent. Above, 
freshly-churned butter comes out of the unit for molding and 
wrapping as quarter-pound prints. 


New Butter Printer Records 
Savings for Creamery 


AIRYMEN using a new type 
LD of butter printer have re- 

corded substantial increases 
in efficiency and economy. They 
cite the unit’s accurate weight con- 
trol, high production capacity and 
precise wrapping ability. Called 
the SIG, it is made in Switzerland 
and sold here by the DeLaval Sepa- 
rator Company. 


Preston Creamery in Preston, 
Minnesota, had many problems 
before abandoning manual print- 
ing in favor of the new butter 
printer. “Manual printing was a 
time-consuming method,” says Vir- 
gil Grover, Preston’s manager, “and 
it forced us to allocate a lot of 
refrigerator space for butter har- 
dening. Hand cutting the butter 
was slow, often inaccurate and al- 
ways wasteful. We found it im- 
possible to achieve the production 
we wanted with a manual system.” 


But even mechanical printing 
can present problems. Aside from 
a sufficiently high production ca- 
pacity, a mechanical printer must 
be virtually fool-proof on wrapping 
and weight control. 

Unless the printer wraps prop- 
erly, completely closing all flaps, 
butter will escape into the machine, 
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causing down-time for cleaning and 
interrupting production. 


Weight control is an important 
factor in butter printing. Butter 
can neither be sent out under- 
weight nor completely checked at 
the dairy for correct weight. The 
expedient answer for many dairy- 
men has been to print more than 
the required amount of butter into 
each print. Dairies using its SIG 
butter printer have solved this 
problem, since the unit’s accuracy 
is plus or minus one quarter of one 
percent. 


Robert C. Reitz, vice president 
of Clover Cream Dairy in Marsh- 
field, Wisconsin, points out that his 
dairy had been printing butter 
mechanically for seven years before 
installing the new printer because 
of the need for increased produc- 
tion and a need for a greater de- 
gree of accuracy. 


“If you can’t trust the accuracy 
of your butter printer,” says Mr. 
Reitz, “you set it for overweight 
to make sure every print is at least 
up to minimum weight. So most 
of the time, you're giving butter 
away free, and some of the time, 
you're still sending out under- 
weight butter because the best you 


can do is spot check the weight of 
the prints.” 


What about production costs? At 
Clover Cream the SIG is usually 
operated at 40 one-pound prints o1 
45 one-quarter pounds per minute. 
Savings can be measured in terms 
of this doubled production plus 
elimination of butter “giveaways’ 
in overweight prints plus improved 
wrapping abilty. 

At Preston labor costs in this 
operation have actually been re- 
duced 82%. 


“Our production has doubled,” 
said Preston’s Mr. Grover. “We're 
running about 2,000 solid pounds 
and 2,000 quarter-pound prints 
through the machine every hour. 
Our daily labor saving amounts to 
the equivalent of one man on each 
of our two eight-hour shifts. When 
we were on a manual operation, 
labor costs per pound were two- 
and-three-quarter cents. Now we've 
brought that down to only a half- 
cent per pound.” 


Using the automatic printer, 
Preston now feeds soft butter di- 
rectly from the churn to the printer. 
Three or four men handle the op- 
eration, one feeding the machine 
and the others packing the wrapped 
butter in cartons. 


The increased printing capacity 
now possible at Clover Cream and 
Preston contrasts strongly with the 
inefficiencies of manual cartoning. 
Both dairies stress the need for 


automatic equipment to handle this 


task. 


At Clover Cream, the butter 
printer was purchased with a spe- 
cial variable speed motor. “This has 
been extremely important to us,” 
says Mr. Reitz. “We can’t expect a 
new man to be able to carton the 
butter fast enough to keep up with 
the SIG’s top speed. By slowing the 
machine down, we can continue 
the printing operation with an in- 
experienced man even if there’s no 
one available to work with him.” 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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Demand (% 
GOTTSCHALK ° 
Cleaning Pads 







The Foremost Cleaning and Scouring Device 
for the Dairy and Ice Cream Industries. 


Low Cost—Cleans much better—Long Last- 
ing—Will not Rust. 


Sizes and Types forall Industrial and House- 
hold Cleaning and Scouring Jobs. 


Sold only under the GOTTSCHALK name. 
Imitations but no Substitutes 


Gottschalk Metal Sponge Sales Corp. 
Phila. 40, Pa. 
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Guardian... 


give Filter Action 
Dairymen | 
want... . see 





Positive Action —— quality sediment -free 


milk, every time! 


Fast Action — All the speed 


dairymen asked for! 


Strong Action —_ ‘ilter strength that 


really stands up! 
Available in disks, strips and rolls. 


Guardian 


FILTER DIVISION 
UNION WADDING COMPANY 
PAWTUCKET, §§ RHODE ISLAND 
SINCE 1836 
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Fluorescence 


and Milk 


By R. F. HOLLAND 


HE APPLICATION of fluorescence techniques 
|: dairy inspection work and the use of fluores- 

cent tracers to follow the flow of water or waste 
materials has increased greatly in the past few years. 
Inspectors and quality control people use fluores- 
cence to detect the presence of milkstone deposits 
on milk-handling equipment, to determine whether 
or not foodstuffs have been contaminated by rodents, 


and to fellow the flow of waste waters or waste fluids. 


The term fluorescence was introduced in 1852 


by Sir George Stokes. He used the word to describe 





A compact source of ultra-violet light is the 
Mineralite (left). It plugs into any 110 volt 
AC power source. (Right) a self-contained 
ultra-violet light source which can be oper- 
ated from its own batteries or plugged into 
an electrical outlet is the Blak-Ray. 


light effects emanating from the green mineral calied 
fluorite (calcium fluoride) found at Alston Moor, 


Cumberland, England. 


It is now known that fluorescence is due to the 
absorption of light energy by a substance with the 
result that the material itself becomes activated. 
The activated substance then tends to become de- 
activated by way of releasing the energy which it 
has absorbed. This is accomplished by the emission 
of light which appears as variously colored glows. 
Theoretically, all matter can absorb light energy 
and thus fluoresce. Practically, however, materials 
such as metals absorb so little light energy that no 
instruments have as yet been devised that are sensi- 


tive enough to detect the infinitesimally small emis- 


R. F. Holland, head of the Department of Dairy 
Industry, Cornell University, is a regular contributor 
to American Milk Review. 
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sions of light. For purposes of application to the 
dairy industry, it is of interest to know that the fol- 
lowing classes of substances fluoresce strongly when 


subjected to ultraviolet rays: 


1) Organic fatty acids contained in butterfat, 
2) Proteins, and 


3) Inorganic substances such as calcium and 


magnesium salts. 


The ultraviolet rays act as the light source 
which activate materials capable of fluorescence. 
These rays are produced in a manner similar to the 
production of neon lights. That is, a high vacuum 
tube is sealed at opposite ends with a chemically 
inert electrode such as tungsten wire at each end. 
Within the tube is a small amount of inert gas such 
as argon plus a few droplets of mercury. When an 
electric current is allowed to produce a spark dis- 
charge, the heat evolved is sufficient to convert the 
mercury to a vapor. While the mercury is in this 
vapor form, it not only acts as a conductor of elec- 
tricity and thus maintains a closed circuit, but it 
acts as a light source by emitting ultraviolet light. 
This ultraviolet light may be screened through a 
quartz glass filter which is usually colored black to 
absorb visible light and transmit only ultraviolet. 
Hence the reference of the expression “black light” 


to the mercury vapor lamp. 


Fluorescence is analogous to the situation in 
which a glass lens is used to bring lights rays from 
the sun to a focus on a flammable object such as 
paper. In effect, what is happening to the paper 
is the absorption of a wide range of wave lengths 
of light in the so-called visible range. This absorption 
of energy so heats the substance that it burns. 


In the case of fluorescence, the filter of the 
mercury vapor lamp allows one wave length of 
light in the ultraviolet region to pass through. (This 
wave length is referred to as the 3650 Angstrom 
line). This ultraviolet line is a high energy one and 
therefore, when absorbed by a substance, that sub- 
stance is activated to a considerable degree. As 
indicated above, when the activated substance 
attempts to become de-activated, i.e. to return to 
its normal or ground state, it releases this energy 
in the form of light. The intensity of the light and 
the related color is dependent upon the amount 
of ultraviolet light it has absorbed. The word 
“absorbed” is used specifically because fluorescence 
will exist only as long as the ultraviolet ray is directed 
on the substance. The instant the rays “cut off,” 
fluorescence ceases abruptly. This is what dis- 
tinguishes fluorescence from phosphorescence. In 
the latter case, the emission of light by the sub- 
stance which has absorbed light energy continues 
after the exciting source has been removed. That 


is what happens in the case of barium sulfide — after 
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HOT WATER 
MS 











Accurate Temperatures. ..lLow Cost 
. . « from 500 to 50,000 G.P.H.... high 
or low pressure steam 


Pick 


STEAM INJECTION 


WATER 
HEATERS 


eliminate 
free running 
hose 


Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . .. the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 


Used by America’s Leading Dairy Plants: 








Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 











Southern Dairies 
Jacksonville, Florida 


White Ice Cream & Milk Co. 
Wilmington, North Carolina 
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4 
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SALVADOR DALI DRAWS it has been exposed to sunlight it glows in the dark 


SURREALIST LANDSCAPES with a reddish color. For this reason, it was referred 
to by the alchemists of Italy in the 17th century as 
“lapis lunaris,” or “moonstone,” because like the 
moon, it gave out in the dark, light it had received 


from the sun. 


DRAWS JUST ONE THING Recent improvements in the design and size of 
“black light” equipment has led to its increased use 
for inspection purposes in the dairy industry. The 
The finest stitching wire you can put into your color of the fluorescence can be used to a limited 
Excello machines. Wilstitch is available in 5, 10 extent for the identification of the fluorescing mate- 
and 25 lb. cores and in 8” catchweight coils. 
Choice of galvanized, tinned and liquor finishes. ‘ 

Try a core of Wilstitch at our expense. Send colors reported by J. DeMent (Handbook of Fluor- 


for a sample core today. Find out why escent Chemicals, Vol. III). 
Wilson is called 


rial. For this reason, we are listing the fluorescent 


A. MILKSTONE DERIVATIVES 


1) Calcium carbonate — pink to red to blue 


THE MILL THAT QUALITY AND SERVICE BUILT 


2) Calcium stearate — straw blue 


WILSON STEEL AND WIRE COMPANY P 3) Calcium lactate — blue 
Manufacturers of Wire—Nails— Rivets B. MILK PROTEIN DERIVATIVES 


MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Ill. e LA 3-1221 


PHILADELPHIA, PA ST. LOUIS, MO INDEPENDENCE, MO DETROIT, MICH 1) Pepsin — bright white 
4421 Belgrade St 4007-11 Clayton Ave 1219 West 25th St 614 Stephenson Bidg 
Cumberland 9-8200 Jefferson 3-2020 Clifton 2-6790 Trinity 2-1068 2) L ysine Hy drochloride (an imino cid) , yale 
BALTIMORE, MD LOS ANGELES, CAL ROCHESTER, N. Y NEW YORK, N. ¥ - — ; a 5 i 
3700 Camptield Rd 8928 S. Figueroa St 75 Alpine Drive 360 S. Broadway Yonkers . ] " 

Hunter 6-6512 Pleasant 2-7141 Ludlow 6-0747 Greenleaf 6-1780 purple 
CINCINNATI, OHIO MEMPHIS, TENN PORTLAND, ORE CLEVELAND, OHIO , , : ss ; - Ils 

P. 0. Box 566 P. 0. Box 2737 2251 N. Interstate Ave. 2036 E. 22nd St 3) Nucleic Acids (Present in bacteria cells) — 

Locust 1-8610 MU 3-7630 Atlantic 8-5941 Tower 1-2288 : 

GRAND RAPIDS, MICH SAN FRANCISCO, CALIF blue to green to violet 


2701 Reeds Lake Blvd. S.E 120 King Street 
Cherry 5-0333 Exbrook 7-0776 





C. MILK SERUM DERIVATIVES 


Write No. 82b on Reader Service Card 1) Lactic Acid — blue 


By BESS PP ge Hie 2) Glucose — yellow to red 
- 3) 


3) Lactose — dull lavender 





PLASTIC JOG HAN DLES D. BUTTERFAT DERIVATIVES 
for color * sparkle * design and unusual carrying ease 1) Oleic Acid — light brown 
JE i 2) Stearic Acid — white 
3) Sodium Oleate — blue 


~. ANIONIC DETERGENTS 
1) Dodecyl Benzene (Alkyl Aryl portion of 
Alkyl Aryl Sulfonates —e.g., “Dreft” and 


‘Ss 
“Vel”) — blue to yellow 


es] 


&, 
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1. MODEL F 
FOR 45-48-51 MM GALLON JUGS 


= 


Le 5 


ACID MILKSTONE REMOVERS 
; \ 1) Gluconic Acid — blue 


2) Hydroxyacetic Acid — blue 


Fluorescent techniques may be used for quanti- 
tative studies of air-borne and water-borne contam- 


inants. For this purpose it is customary to use an 





instrument such as the fluorometer. Where air-borne 


“Gig 0moonn EL 1 MODEL G Y dispersion studies are to be made, a water-soluble 
FOR 38 MM HALF-GALLON JUG FOR 45-48-51-54-56 MM HALF-GAL JUGS flu td ' 1 ine) i ted 
orescent-dye water aerosol (uramine) is generate< 
ALL MODELS AVAILABLE ; oe sta: 
Promote greater jug sales by using IN 4 STOCK COLORS by pneumatic atomization of a solution. Sampling 
the exciting and distinctive HAYNES * Brilli : : 
rilliant RED i . ne : mr 
‘i + units are used to collect the particles of aerosol on 
CARRY-RITE” PLASTIC HANDLES * Sparkling NATURAL es sages I 
. + + @ superb combination of * Golden ORANGE filter paper. The dye is dissolved by rinsing the 
“BRILLIANT SALES APPEALING rm : 


COLORS” ond “UNMATCHED Sonny VOLOw filter paper with water and a quantitative deter- 


AVAILABLE IN ANY SPECIAL COLOR WHEN 





CARRYING EASE”. ea mination is made by reading the solution with the 
THE HAYNES MFG. CO.  cpccicy sone size & rinse fluor T ere = 
: oe S Fin uorometer. The sensitivity of the analysis is so 
CLEVELAND 13, OHIO micineiit iaiia ' y of the analysis is s¢ 
ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS great that a single 5-micron particle may be detected 
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and readings from the instrument are linear up to 
10,000 times this amount. 


In a somewhat similar manner the dispersion of 
contaminants in water (rivers, bays, etc.) may be 
studied. Another dye, Rhodamine B is recommended 
for this purpose and measurements may be made 
with it to a sensitivity of 0.1 part per billion. De- 
partments of health and plant operators often find 
applications for fluorescent tracers in the locating 
of cross connections, leaks in equipment, or seep- 
age of contaminants into streams. It is expected 
that applications of fluorescent materials and detec- 


tion equipment will increase greatly in the future. 


© 


Sealright Marks 75th Anniversary 
At Place It Was Founded 


yk x) =? 
a ' x 


Sealright-Oswego Falls Corporation is ob- 
serving the 75th anniversary of its found- 
ing this year. Present at a luncheon cele- 
brating the event at the birthplace of the 
corporation Fulton, N. Y., were F. C. Ash, 
chairman of the board; Keith S$. McHugh, 
commissioner of the Department of Com- 
merce, State of New York; R. Reid Mc- 
Namara, vice president, Sealright-Oswego 
Falls Corporation and president of Sealright 
Company; H. C. Estabrook, president, and 
C. M. Tooke, executive vice president, 
Sealright-Oswego Falls Corp. 





© 


Paul Mueller Company Expands 


The 13th building addition since the Paul 
Mueller Company moved into its present quarters 
in 1950 is being completed. The new facilities will 
give the company nearly 130,000 square feet of plant 
and office area on about 10 acres in Springfield, 
Missouri. The firm manufactures equipment for a 
variety of industries, including the dairy industry. 
It makes bulk tanks, cheese making equipment and 
other things for dairy processing. 
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“Early morning rush being what it is, 

| was very pleased to see the Muckle 

insulated milk box ...1 am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 





Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 


Use Muckle Bottle Cabinets to keep 
your customers pleased with product 
and service. Ask your supply man for 
illustrated bulletin and prices, or write 
us today. 


MANUFACTURING CO. 


Owatonna !2, Minnesota 
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U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE This Fine Mist-like WAYNES-SPRAY 
ODORLESS—TASTELESS should be used ta lubricate 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL yas Bg nb Bay 
UM AR 
NOT TURN RANCID — CONTAMINATE GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
a THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE 
The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 


THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


J PACKED 6-12 or. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


HIPPING WEIGHT —7 LBS 


© SWAP-TITE NEOPRENE GASKETS + MEOPRFWE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 














1959 
MAY JUNE JULY AUG. SEPT. OcT. NOV. a JAN. FEB. MAR. APRIL 

* Boston . 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 
So. East New England 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 

Springfield 4.72 4.75 5.44 5.70 6.30 634 624 618 5.90 5.91 5.58 5.02 

Worcester 4.91 4.78 5.46 5.78 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 

Connecticut 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 

*New York - N. J. 3.74 3.75 4.31 4.69 4.89 5.03 5.04 4.80 4.56 4.38 4.15 3.86 
{Buffalo _ 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 4.41 4.37 4.33 4.01 
Rochester . 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 464 4.58 4.48 4.25 
Philadelphia 4.46 4.52 4.86 4.87 5.02 5.29 5.29 5.22 482 4.75 4.71 4.47 

Akron _ 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 

Cleveland 3.77 3.78 3.92 4.37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 

Cincinnati 3.48 3.50 3.80 4.06 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 

Columbus 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 446 4.28 4.24 3.63 

Toledo . 3.83 3.85 4.04 4.50 4.73 4.70 4.68 4.62 4.47 4.16 4.09 4.01 

Fort Wayne 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 

South Bend . 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 
*Chicago . 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 
Quad Cities 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 

Detroit .. 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 

Milwaukee 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 

Duluth - Superior 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 

Minneapolis - St. Paul 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 

‘Cedar Rapids - lowa City 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 
Des Moines 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 

Kansas City . 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 

St. Louis ... 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 

Omaha - Lincoln - C. B. 3.78 3.80 4.21 436 4.71 4.79 469 4.15 4.40 4.39 4.43 4.07 

Wichita . 404 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 

Wilmington, Del. 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 

Washington, D. C. 4.73 4.71 4.91 5.10 5.01 498 486 4.86 4.55 4.43 

Tri-State, Ky. - Ohio, W. Va. 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 

Wheeling 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 4.49 4.54 4.48 4.07 

So. East Florida 6.17 6.19 635 642 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 

Louisville 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 

Knoxville 4.18 4.75 4.22 4.19 4.36 4.47 4.42 4.39 4.29 4.19 4.27 4.13 

Memphis _ 4.19 4.22 460 4.87 5.09 5.26 484 488 4.82 4.78 4.84 4.80 

Nashville 3.82 3.83 3.91 3.89 435 454 4.47 453 4.45 4.14 4.09 3.91 

Mississippi Gulf 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 

*New Orleans 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 4.69 
Oklahoma Met. Area 3.94 3.95 4.29 4.27 4.23 4.42 4.40 4.49 4.64 4.68 4.74 4.20 

*Austin - Waco 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 
Corpus Christi 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 

North Texas 4.10 4.14 4.31 4.36 4.51 4.78 4.83 4.89 4.97 4.93 4.79 4.45 

Son Antonio 4.98 494 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 

Colorado Springs - Pueblo 4.53 4.62 4.71 4.77 4.85 5.11 5.07 5.05 4.99 4.94 4.83 4.64 

Central Arizona 5.15 5.58 5.15 4.96 5.06 5.02 4.84 484 488 4.96 4.97 5.15 

Puget Sound 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 

Inland Empire 4.20 4.73 4.28 4.42 453 4.54 4.61 4.57 4.45 4.51 4.56 4.53 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState-controlled market, not under Federal Order. 
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ral Order Markets, F.O.B. Market or Other Indicated Points 
1960 1961 
APRIL MAY JUNE JULY AUG. SEPT. oct. NOV. il if FEB MAR. APR. MAY JUNE JULY AUG SEPT 
1.02 3.83 3.80 435 472 4.91 4.91 4.98 4.96 4.74 4.67 4.33 3.96 3.94 
5.06 4.84 5.01 5.68 5.95 6.12 6.05 6.05 5.86 5.63 5.69 5.48 5.10 5.04 
5.02 480 4.90 5.34 5.54 5.84 5.80 5.86 5.81 5.57 5.57 5.26 4.83 4.77 
5.16 4.93 4.98 5.53 5.67 6.12 5.99 6.05 5.93 5.68 5.71 5.41 4.99 4.96 
4.95 476 494 5.74 5.91 6.16 5.94 5.96 588 5.61 5.58 5.34 4.80 4.75 
3.86 3.64 3.72 4.07 4.41 4.64 5.03 485 4.66 4.40 4.27 4.07 3.91 3.71 
4.01 3.84 3.83 439 487 4.95 5.06 5.02 4.55 4.35 4.28 4.20 4.01 3.82 
4.25 3.96 4.10 484 5.01 5.24 5.34 5.30 481 465 4.56 4.44 4.29 4.11 
4.47 435 4.48 4.96 4.96 5.15 5.18 5.22 5.21 491 487 4.80 4.60 4.74 
3.85 (3.71 3.77 3.96 4.23 452 465 465 4.51 4.32 4.27 3.96 3.86 
3.85 3.71 3.77 4.06 4.30 4.41 4.52 465 465 4.51 4.32 4.27 3.96 3.86 
3.69 3.47 3.51 3.64 3.93 459 464 484 486 4.43 4.42 4.19 3.79 3.66 
3.63 3.44 3.53 3.63 4.21 4.77 484 4.94 4.79 4.49 4.44 4.20 3.79 3.61 
4.01 3.90 3.95 4.26 4.56 4.79 4.79 485 481 4.65 4.17 4.08 4.05 4.00 
3.45 3.39 3.54 3.91 4.20 4.20 4.15 4.24 4.16 3.79 3.74 3.76 3.85 3.64 
3.72 3.59 3.63 4.11 4.22 4.25 4.28 4.51 4.34 4.26 4.26 3.94 3.91 3.84 
3.28 3.20 3.23 3.68 3.85 3.88 3.65 3.75 3.64 3.60 3.59 3.41 3.45 3.44 
3.48 3.34 3.36 3.81 4.06 4.27 4.16 4.06 3.97 3.70 3.67 3.63 
3.86 3.76 3.77 4.18 73 73$ 443 454 445 4.43 3.95 3.85 3.74 322 
3.44 3.35 3.38 4.03 4.09 4.18 3.94 4.07 3.97 3.92 3.89 3.59 3.56 3.56 
3.27 3.22 3.18 3.54 3.80 3.82 3.81 3.78 3.62 3.60 3.58 3.46 3.49 3.49 
3.48 3.42 3.39 3.70 3.84 4.00 3.99 4.04 3.84 3.83 3.80 3.66 3.71 3.71 
3.58 3.45 3.41 3.60 3.81 3.97 4.05 4.17 4.07 4.02 4.04 3.63 3.64 3.59 
3.81 3.74 3.66 4.03 4.09 4.41 4.39 4.52 4.36 4.30 4.23 3.97 3.93 3.87 
3.84 3.70 3.73 4.01 4.10 4.15 4.24 4.32 4.32 4.29 4.14 3.86 3.75 
3.59 3.40 3.45 3.58 3.94 4.15 4.43 4.60 4.47 4.24 4.17 3.98 3.82 3.75 
4.07 3.86 3.87 4.34 4.35 4.78 4.69 4.74 4.50 4.55 4.49 4.36 3.96 4.13 
4.11 3.99 3.99 3.96 3.94 4.15 4.20 4.28 4.48 4.44 4.37 4.22 4.15 4.30 
4.81 473 487 5.20 5.22 5.34 5.50 5.44 5.39 5.09 5.12 5.06 4.75 4.93 
4.43 4.21 4.33 4.80 4.87 5.04 4.79 4.90 4.87 4.78 4.74 4.42 4.33 4.21 
3.97 3.77 3.89 3.95 4.67 5.16 5.31 5.36 5.15 5.00 4.79 4.16 4.08 3.90 
4.07 3.84 3.83 3.97 4.44 4.59 4.69 4.90 5.04 5.03 4.95 4.67 4.28 4.14 
6.30 6.22 6.21 6.18 6.14 6.24 6.07 5.92 5.73 5.72 5.96 5.92 5.86 6.42 
3.70 3.41 3.49 3.60 4.00 4.67 4.95 5.14 5.05 4.50 4.44 4.14 3.62 3.62 
4.13 4.00 4.03 4.54 468 4.86 4.35 4.47 460 4.70 4.56 4.30 4.14 4.42 
4.80 441 4.41 461 4.95 4.77 5.06 5.26 5.27 5.20 5.20 4.88 4.86 5.20 
3.91 3.74 3.81 4.63 435 4.56 4.63 4.65 4.33 4.08 3.97 4.27 
5.10 459 445 4.46 4.62 5.10 5.06 5.34 5.06 5.32 5.50 5.26 5.25 5.29 
4.69 474 475 5.00 5.10 4.95 5.10 5.19 5.12 5.24 5.26 4.76 4.46 5.11 
4.20 3.95 3.99 4.34 4.38 4.57 4.41 4.48 4.69 4.70 4.70 4.42 4.02 4.23 
5.29 5.16 5.18 5.39 5.46 5.70 5.76 5.77 5.86 6.00 5.96 5.30 5.14 5.55 
5.60 5.47 5.44 5.73 5.88 5.96 6.12 618 6.17 6.15 6.04 5.36 5.32 5.68 
4.45 4.29 4.37 4.57 4.62 4.79 4.81 4.92 4.99 5.13 5.05 4.52 4.33 4.66 
4.97 492 5.07 5.36 5.44 5.54 5.62 5.64 5.50 564 5.58 4.90 4.86 5.18 
4.64 4.30 4.24 4.66 4.81 480 4.97 5.10 5.19 5.10 5.01 4.74 4.59 4.57 
5.15 5.10 5.12 5.17 5.13 5.35 5.55 5.59 5.57 5.55 5.34 5.20 5.47 
3.92 3.76 3.77 4.02 4.14 4.15 4.03 4.17 4.20 4.28 4.24 4.10 4.04 4.35 
4.53 4.25 4.23 4.34 4.50 462 463 4.74 4.72 465 4.71 464 4.54 5.59 
This chart will appear each month. The next month’s figure will be added with each issue. 
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Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself ! 


Ideal for dairies, packing plants, 
-anneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 
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NAMES IN THE NEWS 








Morris J. Becker, previously pub- 
lisher and editor of the National 
Bottlers’ Gazette, has been made 
vice president in charge of sales for 
the beverage container division of 
the Thatcher Glass Manufacturing 
Company. 


Robert E. Parker Morris J. Becker 

Robert E. Parker has been ap- 
pointed quality control manager of 
Western Condensing Company, a 
division of Foremost Dairies, re- 
placing Ara O. Call, who resigned 
to accept a missionary assignment 
with the Mormon Church. 


John L. Tison has joined the sales 
staff of Klenzade Products, Ince., 
and will cover the Atlanta, Georgia 
area. Ralph Paul, also a new Klenz- 


ade man, will work out of the St. 





John L. Tison Howard Ainbinder 


Louis, Missouri branch office. How- 
ard Ainbinder has been appointed 
to the Klenzade Southwestern Divi- 
sion to cover Colorado, Nebraska 
and Wyoming. 


Roscoe M. Roberts, with American 
Can Company for thirty-nine years, 
has been named general sales man- 
ager for their Canco Division. An 
entirely new organizational struc- 
ture has been set up for the entire 
sales department. 


Roscoe M. Roberts Howard Levine 


Howard Levine has been ap- 
pointed as membership director of 
The Dairy Guild of America, a 
group of leading independent dairy- 
men. 














B. L. Hindenack of Easton, Penn- 
sylvania, has received a Ford Farm 
Efficiency Award for scientific 
breeding and feeding of dairy cattle. 
Mr. Hindenack is a Director of Le- 
high Valley Cooperative Farmers 


Mike Hales, new director of the 
dairy division of Paul-Lewis Lab- 
oratories, will direct its present ex- 
pansion program of products and 
services to the dairy industry. Mr. 
Hales has worked in close liaison 
with many researchers in the dairy 
industry. 





Mike Hales Robert P. Butler 


Robert P. Butler has been named 
district manager for the Steam Gen- 
erator Division of the Clayton Man- 
ufacturing Company to cover the 
New York metropolitan area. James 
L. Condon has been appointed as 
district manager for the eastern 
Pennsylvania, Maryland and Dela- 
Ware areas. 


Jerome A. Johnson has been ap- 
pointed as a director of Interstate 
Vending Company. He is also chair- 
man of their management policy 





. 


Jerome Johnson Leon Savage 


committee. Leon Savage is also a 
new director and is president of the 
Vendaway and Food-Crafts com- 
panies of Hartford. 


Dr. Roy S. Emery, Assistant Pro- 
fessor of Dairy Husbandry, Mich- 
igan State University, has received 
the 1961 American Feed Manufac- 
turers Association award of $1,000 
for outstanding research in dairy 
cattle nutrition. 


Dr. Stewart M. Johnson, [xten- 
sion Economist and Professor of 
Agriculture Economics at the Uni- 
versity of Connecticut has been 
awarded a United States Superior 
Service Award at ceremonies in 
Washington, D. C. 
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Candler W. Ellis has been named 
as manager of marketing services 
and John B. Pritchett has been ap- 


5. 
aie 


Cander W. Ellis 


© 


+. 
John B. Pritchett 


Q 





pointed direct sales manager for the 
film operations, Packaging Division, 
Olin Mathieson Chemical Corpora- 
tion. Earle C. Sherman has been 
appointed manager, mechanical de- 
velopment, for the folding carton 
operations of the Packaging Divi- 
sion of the firm. 





Jf 





Earle C. Sherman Spencer L. Childers 


Spencer L. Childers has moved 
up to executive vice president of 
The Vendo Company, Kansas City, 
Missouri. Robert W. Flagstaff re- 
signed the position to become presi- 
dent of the Kansas City Coca-Cola 
Bottling Company. 


Allen G. Pirie has been appoint- 
ed advertising sales promotion 
manager for Chocolate Products 
Company of Chicago. He was previ- 
ously advertising assistant for the 
Diversey Corporation. During three 
and a half years with Diversey, he 
spent most of his time working in 
their dairy products division. Here 
he was responsible for all sales pro- 
motional material and merchandis- 
ing aids. His new appointment was 
announced recently by J. W. Erick- 
son, vice president in charge of sales 
for Chocolate Products Company. 


New Officers of American Dairy 
Science Association are E. L. Jack, 





1. W. Rupel E. L. Jack 


of the University of California, 
president: Dr. I. Walker Rupel, vice 


president. 
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MODEL 500 


‘s, UQUIDOMETER 


NEW 


automatic milk gauge— 


at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 

All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read .. . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 


om fe information. Write for your copy today. 
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= 


THE LIQUIDOMETER corp. 


Dept. L, LONG ISLAND CITY 1, NEW YORK 
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Dr. Charles A. Zittle, a U. S. De- 
partment of Agriculture biochemist, 
was presented the Department’s 
Superior Service Award. Dr. Zittle 
has been on the staff of the Agri- 
culture Research Service’s Eastern 
Utilization Research and Develop- 
ment Division in Wyndmoor, Penn- 
sylvania since 1948. 

Harland Manthey was appointed 


as sales representative for G. P. 


Gundlach & Company. He will cover 
Minnesota 


lowa, Wisconsin, and 


the Dakotas. 





Harland Manthey Helmik Gabrielsen 


Helmik Gabrielsen has become 
associated with the office of the Cal- 
ifornia Guernsey Cattle Club in Sut- 
ter Creek, California, joining Arthur 
W. Telfer, manager of the organ- 
ization. 


Robert F. Butterfield is now dis- 
trict manager of the Southern 
California district of the Borden 
Company’s Western Division. 





F. O. Deutschmann is now to 
head-up Americo Packaging which 
is a new department of Americo 
Dairy Supply Company, Mr. 
Deutschmann was formerly with 
Sealright Company. 


R. L. Cawley has been appointed 
district manager in The Diversey 
Corporation’s Southern Pacific Divi- 
sion. He will supervise sales and 
promotions in Arizona and South- 
ern California. He has been with 
the firm since 1951. James D. Jarvis 
has been named director of sales 
personnel recruitment for the Diver- 
sey Corporation. Mr. Jarvis had been 
with the Alex Proudfoot Company 
of Chicago. 


B. Edward Bergerson has been 
promoted to division production 
manager for Fairmont Foods 
Northwest Division. 


L. Q. Brictson, general sales man- 
ager of Dairy Equipment Company, 
has been elected a vice president of 
the firm. K. §. Hart has been re- 
elected as a vice president. The firm 
has recently opened a new plant at 
Ellesmere, England. 


James V. Bassett has been named 
executive vice president of a new 
international division of the Borden 
Foods Company. Edward J. Cruger, 
Walter R. Olmstead and Victor J. 
Stolfi have been named vice presi- 
dents of the new division and Neil 
J. Denaut has been named assistant 
vice president. 





Arthur C. Dahlberg, Professor of 
Dairy Food Science at Cornell Uni- 


versity, received a Distinguished 
Service Award presented by the 
American Dairy Science Associ- 


ation, during the Association’s an- 
nual meeting at the University of 
Wisconsin in Madison. 


R. E. (Bob) Whitmore, manager 
of the North Platte-Scottsbluff area 
for Fairmont Foods Company has 
been named the company’s “Man- 
ager of the Year.” Darle L. Blade 
has been promoted to general ac- 
counting supervisor representing the 
Northwest division with headquar- 
ters in Minneapolis. 


Sebastian J. Meyer has been 
named sales manager of the Dry 
Milk sales division of Bowman 


Dairy Company, Chicago. He con- 
tinues as associate director of Bow- 
man Research Bakery. 


Seth W. Heartfield, Sr., President 
of Delvale Dairies, Inc., of Balti- 
more, has been named general chair- 
man of the International Association 
of Ice Cream Manufacturers’ 1961 
convention which will be held in 
Washington, D. C., October 26-27. 


M. T. Curtin, for many years 
with Thatcher Glass Manufacturing 
Company, Inc., has been made a 
Life Member of Kentucky Dairy 
Boosters, Inc., and also of Tennessee 
Hillbillies Association, both 
organizations. 


dairy 
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Please read that headline again. Who will 
deny that the sight of milk in glass has more 
appetite appeal? Or that “lots of milk” in a 


big glass jug encourages more consumption? 


And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 


folate Mo Made l-Midelile[-Melmae) (olay 


FLO-TOP POURING SPOUT... 
Sun's new cream-colored FLO-TOP pouring 
ry elt meleloh Melee MUM Aa CoMill| ai olelii(- Mel mel| 
sizes. ‘Makes any bottle a pitcher.”’ A highly 
successful premium for special promotions. 


Ask your jobber, or write 


RA« 
A N 
’ 
SUN ‘ > 
aN h 
ad 


fidge Rd 





Service Card 


HERE’S 
MILK’S 
HARDEST- 
SS 
PACKAGE! 


bale hel—)o ol _)- Ebb olelosy clos _aa_lol 


Cleveland 16, Ohi 


sign-lettering. 
RF 
a 


EThson 11-3600 








NOW... 
LOW COST 


LONGER LUSTER 
fo) am Mallet. ¢-m--m—Jlo lal) 


SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can—enough SUN SHIELD to cover 2 retail trucks or | large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 


Ask your jobber, or write 
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20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 


Write No. 88b on Reader Service 


Card 


American Milk Review 








int 
Iso 


rig. 


3600 


Card 


iew 





HOW TO CUT 
BUTTERFAT LOSSES 


(Continued from Page 24) 


the separator in good mechanical 
condition and following the manu- 
facturer’s recommendations relating 
to milk temperature, bowl speed, 
and the like. Skim milk from the 
separator should be sampled and 
tested to be sure that the fat in 
skim milk is at a minimum. The 
fat content of skim milk should be 
accounted for at 0.10% in the ab- 
sence of a more accurate test than 
the Babcock method. 


A close check on the volume and 
fat test of standardized milk and 
cream batches is essential. Careful 
fat control of standardized products 
frequently pays for itself many 
times over by making it unneces- 
sary for plants to take the precau- 
tion of incorporating more butterfat 
in bottled products than is legally 
required. Samples for checking the 
efficiency of standardization should 
be taken from the product after it 
is packaged as well as from the 
standardization vat. 


Losses incurred in the filling 
operation can be minimized by 
maintaining the filler in good me- 
chanical adjustment, filling to pre- 
scribed bottle levels at prescribed 
temperatures, checking container 
contents by weight rather than vol- 
ume, and recovering as much spill- 
age as possible. 


Almost all butterfat losses in 
product distribution are incurred 
in the cooler and, to a greater ex- 
tent, in dumping and separating 
butterfat in route returns. 


Cooler losses can be minimized 
by obtaining accurate counts of 
products as they enter or leave the 
cooler or as they are loaded on de- 
livery trucks. It is good plant con- 
trol practice to cross-check cooler 
counts with loading counts occa- 
sionally if it is not possible to carry 
out this check on a regular basis. 
Plants should also maintain system- 
atic programs for minimizing im- 
proper product handling practices, 
pilferage, or unauthorized con- 
sumption in the cooler. 


Route returns can be kept to a 
minimum by holding drivers re- 


sponsible for all products loaded on 


August, 1961 


delivery trucks and for saleable 
products returned to the plant. 
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PLAN NOW! 


FOR FALL 
SCHOOL BUSINESS 


It won’t be long before school bells 
ring again. You'll want to be prepared 
for the fall rush with the right num- 
ber and kind of cases you need to 


handle the demand. 
UNITED “SUPER” 519-089 


The ideal carrier for 44 half-pint 
paper bottles. Specially designed and 
built for rugged service — full height 
steel corner posts and double top 
frame. Bright, easy to clean “Dura- 


seal” finish. Bottom Stacking. 





UNITED No. 511 


A top stacking case tailored for 30 half-pint 
glass bottles. Interior partitioning protects 
bottles—keeps glass surfaces separated. Will 
stack safely to any height. 





UNITED COLOR! 


New United Color is plated 
on by an exclusive process. 
Color helps you to identify 
your cases —saves case pick 
up time. Also helps to mer- 
chandise and sell. Low cost, 
too—ask your UNITED Man 
about it, or write for full in- 
formation. 


STEEL & WIRE CO. 
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Salt-Feeding Device Delivers 
Accurate Quantities to Butter 


HEN Saratoga Dairy, Inc., 
W Saratoga Springs, N. Y., 

decided in 1959 to pro- 
duce Dake’s Brand Butter by con- 
tinuous process, it was confronted 
with the problem of feeding salt 
into process at a consistent rate. 
In the past, butter makers have 
always added measured amounts of 
salt to butter on a batch basis and 
worked it into the butter by a self- 
contained worker in the churn. 


Feeding salt uniformly becomes 
of utmost importance in the con- 
tinuous process, if the quality of 
the butter is to be maintained. The 
rate of flow of salt depends on the 
rate of butter flow in the butter- 
making machine. After some study, 
this problem was solved by using 
a Vibra Screw Feeder which meters 
dry materials at rates from ounces 
to tons per hour with an accuracy 
of one percent. 


The Westfalia type BuB “Butter- 
matic” used at Saratoga Dairy has 
a maximum butter flow of 800 Ibs. 
per hour, so the vibrating screw 
feeder is set to deliver salt at the 
rate of one and one half percent, 
or 3.2 ounces per minute. The rate 
of flow of salt is adjusted manually 
when the butter flow changes. But- 
ter flow is checked quite frequently 
through the day’s operation. 


The salt is pulverized by a 
Mikro-Pulverizer before it is put 
into the vibrating hopper of the 
feeder. The of the feeder 
also vibrates. The vibratory action 
serves quickly to bring the mass 
of salt in the hopper and screw 


screw 


feeder to a reproducible density, 
thus assuring a high accuracy of 
feed. The primary reason for using 
pulverized salt is to get a complete 
and rapid dissolution of the salt in 
the short time that is available be- 
fore the butter leaves the machine. 


In making Dake’s Butter, Sara- 
toga Dairy uses two 20,000 Ib. per 


hour Westfalia separators, a 44,000 
Ib. per hour clarifier and the new 
continuous butter-making machine. 

William L. Barton, 
perintendent of Saratoga Dairy, 


seneral Su- 


Inc., states in regard to the Vibra 
“We have found it 


dees an excellent job of distributing 


Screw Feeder, 


the powdered salt into the butter 
machine without bridging or flood- 
ing. The rate of feed is consistent 
and uniform.” 
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BUTTER PRODUCTION UP 


From January through May 
1961 butter production rose 
by two percent over produc- 
tion in the same period last 
year, according to the Dairy 
Situation, a publication of 
the United States Department 
of Agriculture. Per capita 
butter consumption shows 
some indication of remaining 
at last year’s levels for the 
remainder of the year. 














Accurate rate of flow of pulverized salt is maintained at one 
and a half percent to the flow of butter. 
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Compact Control Unit 


A HEAVY duty relay made by 
Flo-Tronics, Inc., with 10 amp. rat- 
ing is a new optional feature of the 
Flo-Level L-400 series rotary paddle 
material level controls, L-400 is 
available in either weather-and-dust 
tight or explosion-proof enclosures. 


This compact control unit is easily 
mounted on bin, hopper or tank 
walls at desired control points by 
use of a 14%” pipe coupling. Flexible 
sealed shaft extends into the in- 
terior; sensing paddle rotates con- 
tinuously when not surrounded by 
material. An 11l-inch-ounces of tor- 
que will stop the paddle. 


On the high level model paddle 
stoppage causes desired control or 
signal action. Paddle release effects 
control or signal action on the low 
level model. 


Control signal is generated by a 
novel circular magnet mounted on 
the motor shaft. An auxiliary wind- 
ing on the shaded-pole induction 
motor provides power for the tran- 
sistor amplifier circuit. 


All models have a unique fail- 
safe circuit which automatically pre- 
vents unsafe operation in the event 
of power failure or a component 
malfunction. 


Ratings for standard relays on 
L-400 are: 5 amperes at 110 volts, 
60 cycles; 3 amperes at 220 volts, 
60 cycles. 


Ratings for optional heavy duty 
relays on L-400 are: 10 amperes at 
110 volts, 60 cycles; 5 amperes at 
220 volts, 60 cycles. 
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Temporary vs. Permanent 
Sequestration 


A NEW application of Cheiation 
applied to the dairy industry is said 
to introduce permanent sequestra- 
tion of water-borne minerals with the 
result that hard waters remain clear 
with the appearance of distilled 
water solutions. Machine interiors 
become smooth and bright instead 
of pitted and dull, cans assume a 
new lustre, rust and scale formation 
are prevented. 
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Milk Cryoscope 


FISKE ASSOCIATES, INC. are 
marketing the Fiske Milk Cryoscope 
used for accurately checking water 
content in milk and other dairy 
products by the freezing point 
method. 


It features direct temperature 
readings from 0° to 1,000° C., with 
proper adjustment of calibration 
controls; higher degree of repeata- 
bility obtained by controlled super 
cooling and simultaneous freezing; 
semi-automatic operation by appli- 
cation of a programming switch; 
minimum test time determined by 
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proper chilling of samples in ice 
bath and a small sample size of 
content determination. 

Laboratory and portable models 
are available. 
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Diesel Powered Trucks 


A NEW series of compact trucks 
and tractors equipped with diesel 
engines has been announced by the 
White Motor Company. It is said 
this is the first time a truck manu- 
facturer has offered diesel power in 
a truck functionally engineered to 
speed pickup and delivery opera- 
tions. 


The diesel engines to be made 
available are the Cummins “Stop 
and Go” JNF 130 producing 130 
HP at 2800 RPM as standard and 
the CF 160 producing 160 HP at 
2800 RPM as optional. 


The availability of diesel power 
in the new compacts will offer many 
operators engaged in the city pickup 
and delivery and short haul opera- 
tions, new areas of operating and 
maintenance economy, according to 
the manufacturer. 
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Boiler Damage Guarantee 


BOILER PURCHASERS can 
acquire hot water boilers with a 
three-year manufacturer’s guarantee 
against damage from so-called “ther- 
mal-shock.” This guarantee applies 
to the Boiler Engineering and Sup- 











ply Co., Inc., Continental automatic 
packaged boilers used for indus- 
trial institutional and commercial 
applications. 


It provides protection against loss 
from structural failures of boiler 
pressure vessel usually attributed 
to flow rate or temperature differ- 
ences of return water. During the 
three-year term this guarantee pro- 
vides not only for repair of equip- 
ment, but under certain conditions, 
partial or complete replacement of 
the boiler. 

Protection against thermal shock, 
which causes boiler leaks, malfunc- 
tion and expensive repair is provided 
in Continental hot water boilers by 
design features, including rapid 
natural circulation of water. Good 
natural circulation eliminates over- 


heated areas, preventing failures due 
to local stresses. 


Natural circulation of the Con- 
tinental is illustrated here. 
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Plastic Bag Adapted 
to Five-Gallon Can 
THE RODAR CO., INC., has 


designed a polyethylene insert called 
the Steri-Liner which fits into stand- 
ard five-gallon milk cans. 


Each bag has its own pre-cut dis- 
penser tube, which is inserted 
through the milk can after adapta- 
tion of the can to the Steri-Liner 
system, a simple matter of a few 





moments of a handyman’s time. 
After conversion, the cans require 
little care in the way of steaming, 
scrubbing and retinning. Inasmuch 
as the plastic bag is its own sterile 
self-contained unit, it cuts down 
cost and upkeep of operation. Fur- 
ther savings are achieved since no 
lid seals are required, thus eliminat- 
ing further expense in supplies, 
labor and time. 


Robert Goethe, in charge of Steri- 
Liner development, states, “The 
Steri-Liner system combines the 
best facets of both traditional can 
usage and the disposable systems; 
we think it’s common sense to have 
a system which allows the dairy to 
keep its investment in cans, yet have 
the ease of a disposable liner. 
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New, Accurate Method for 
Milk Butterfat Test 


THE TeSa test, developed by 
Technical Industries, Inc., is a new 
method of testing butterfat in milk 
and requires neither acid nor cen- 
trifuge. It is said to be fast, safe 
and accurate and has met the stand- 
ards of the American Dairy Science 
Association, U. S. Department of 
Agriculture, the Purebred Dairy 
Cattle Association and all dairy 
cattle breed registry associations. 
Its use is now permitted in all herd 








production test work. Several states 
have been making use of it in DHIA 
work and the PDCA now makes it 
available for use by all supervisors 
doing production testing with either 
fresh or preserved samples. 


Write No. 92a on Reader Service Card 
« 
Protective Truck Coating 
A NEW colorless plasti-type 


coating, called Sun-Shield which is 
said to protect signs and decals from 





the ravages of weather, rust and 
corrosion, has been introduced by 
Sun Industries, Inc. The manufac- 
turer states that it will restore luster 
to old finishes and will protect new 
finishes without waxing. The mirror- 
smooth finish should not yellow or 
crack and washing becomes easier 
and quicker. Apply with a brush or 
spray. It is said to cut cost of 
maintaining truck and sign finishes 
as much as sixty-two percent and 
that one gallon is all that is required 
to cover two retail delivery trucks 
or one large wholesale truck. 
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* 
Acid Cleaner and 
Milkstone Remover 
PENNSALT CHEMICALS 


CORPORATION, manufacturers 
of a full line of farm and dairy 





sanitation products, has widened the 
range of sizes of two of its dairy 
cleaners to meet the needs of both 
large and small users. 


BanKal, introduced by Pennsalt 
Chemicals Corporation, is a non- 
foaming acid cleaner and milkstone 
remover for dairy farm and plant 
equipment. It is now available in 
one-gallon, easy-to-use, unbreakable 
polyethylene containers. For medi- 
um and large size dairy farms and 
plants, Pennsalt is also introducing 
two new larger packages, a 15-gallon 
and a 45-gallon drum. 

BanKal is a fast, efficient, eco- 
nomical cleaner for many types of 
dairy farm equipment. 


Clorital, a chlorinated pipeline cir- 
culation cleaner, is now being sold 
in a convenient 6-lb. package for 
smaller volume users. The new 
package is in addition to the present 
25-lb. reusable galvanized pail and 
drums containing 100 and 350-lb. 
quantities. It is low-foaming, has 
excellent wetting properties, and is 
effective in hard water. 

Its applications include the clean- 
ing of pipelines, utensils, bulk milk 
cooling tanks and tank trucks. 
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New Milk Case 
A MILK case, Model MS-1685, 


with a three-side, three panel con- 
struction which has a trade name 
and location embossing on the “two- 
stage” indentures of the side panels, 
has been introduced by the C. E. 
Erickson Company, Inc. 





Additional strength is gained from 
the hand hold design and the same 
one-piece bottom construction with 
smooth side walls which was used 
in the Erickson case Model-1683 has 
been retained. 
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Glass Pipe Flange 








A NEW, super-smooth tooled 
glass pipe flange has been devel- 
oped by Kimble Glass Co. for its 
Kimax glass pipe. 

The development stemmed from 
repeated requests of many milk pro- 
ducers and dairy equipment sup- 
pliers who recognized a need for an 
improved glass pipe flange. 

The result is a flange to eliminate 
tool marks that could collect milk 
solids and to smooth out the inner 
bore to reduce the chance of water 
droplets collecting on the high inner 
ridge that was sometimes formed 
in flange areas. 

With proper installation, the com- 
bination of no tooling marks and the 
elimination of the heavy ridges al- 
lows the glass pipeline to drain more 
completely, leaving the pipeline 
clean and dry. 

Kimax glass pipe, made of boro- 
silicate “hard” glass, has a_ high 
heat shock resistance and assures 
purity due to inertness. It is tem- 
pered at the end to provide strength 
and resistance to impact damage. 
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AUTOMATIC BUTTER FEEDER 
MODEL ABF 

Operator strips cube on in- 
feed table and pushes onto 
conveyor belt. 
Feeder keeps in- 
feed chute full of 
butter at all times. 










yw 
ud ual 
* FABULOUS SPEEDS — Exceed that of any 
other equipment made for single line pro- 
duction, 3 synchronized units. 
© REVOLUTIONARY DESIGNS — Require less 


maintenance. 





AUTOMATIC COMBINATION QUARTER 
POUND PRINTER AND WRAPPER 
MODEL ACW AOD 





Production rate 3,000 pounds (12,000 © 
quarters) per hour. Butter fed onto chute by 
feeder is printed into quarters, wrapped and 
ejected automatically. 





A completely new concept in 
automatic butter conversion. 
CARTONNER 
MODEL CWF 


Automatically feeds butier ejected from printer 
into cartons and ejects finished packages. 





C. DOERING & SON, Inc. 


1375 W. LAKE ST. CHICAGO 7, ILL. 
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New Milk Storage 
and Serving Cooler 

A NEW, large capacity storage 
and serving cooler for carton and 
bottled milk is announced by Nor- 
ris Dispensers, Inc. 

This cooler is designed for use 
wherever carton or bottled milk 
is served retaining the proper cool- 
ing temperature. It provides auxili- 
ary refrigeration for cut butter and 
other perishables when the regular 
refrigeration is overcrowded. 


The interior is heavy gauge gal- 
vanized steel, ruggedly constructed 





to permit loading full cases. It ac- 
commodates up to 900 half pints in 
cases, 1,600 half pint cartons or 
bottles and occupies floor space of 
only 72 x 33% inches. Stainless steel 
sliding doors are equipped with 
locks. Exterior shell is rustproofed, 
welded steel and finished in white 
baked enamel. 
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Tear Gas Dispenser aluminum and carries a_ lifetime 
guarantee against defective work- 

manship. 
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Package Promotion 

for Half and Half 

THE American Dairy Association 
is currently promoting the use of 
Half and Half with related items. 
Three different four-color point-of- 
purchase pieces, suitable for im- 
print are now available for five 


a cents each. They are: Strawberry 


THE PENGUN, fountain pen- Dairy Case Arrow—534”x5¥%”; Min- 





size tear gas dispenser, four inches iature Banner—12”x3” with Kleen- 
long, weighing 114 ounces fires an stik and Strawberry Stack Card 
eight foot blast of tear gas, intended 2 x0". 

as a protective measure against The dairy case arrow shows Half 





vicious dogs, is now available. Pes? 
It can be conveniently carried in a all 
pocket, glove compartment, the ' 
palm of a hand or hung inconspicu- 
ously nearby for immediate use. A 
flick of the trigger releases a tear 
gas cartridge from a positive safety 
position, inflicts no permanent harm 
since no projectile is fired. It can 
also be utilized as a signaling device 
when a distress flare cartridge of 
5,000 candlepower is fired, soaring 
up to 150 feet, bursting into a 
brilliant red, visible for miles lasting 
only three to five seconds. To load, 
the owner merely screws in the nec- 
essary cartridge. 

Each unit is equipped with a 
pocket clip and safety catch. It is 
made of rust-proof, color anodized 








INCREASE PROFIT with A-P-C Automatic FLOW CONTROL 


Profit-minded food processing plants are turning to Alloy 
Products Corp. for new savings, increased production and 
greater efficiency! A-P-C Automatic Sanitary Valves com- 
bined with A-P-C’s New Wizard A-P-C Float Control are a 
must for your new automatic flow control system. 

— Eliminate product waste caused by bowl overflow 





— Maintain uniform product level on every filling 


— Clean lines and valves automatically and quickly ALLOY PRODUCTS CORP. 


— Product purity with no airborne contamination 


Ask A-P-C how you can have automatic, problem-free flow control. 


Cua tamen in Stainless Stoel Since 1974 


Write for free literature and information. 1065 PERKINS AVE. WAUKESHA, WISCONSIN 
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and Half being poured over luscious 
strawberries; the miniature banner 
pictures prunes decorating golden 
corn flakes covered with Half and 
Half and the stack card, indicates 
a colorful fresh strawberry. 
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Lightweight Plastic Doors 


PROVIDING RELIABLE in- 
sulation, new lightweight plastic 











doors are introduced by the Jami- 
son Cold Storage Door Company. 
An eight-inch circular glass in 
each door provides high visibility. 
The windows, set in steel retainer 
rings are 4” thick and have wire 
reinforcing, minimizing breakage. 
They are gasketed to eliminate 
cold air, odor or vapor leaks, and 
have neoprene kick-plates. Match- 
ing door frame trim is the same 
glass reinforced polyester plastic. 
The doors are supplied as single 
or two-leaf units, hinged to swing 
in both directions and are available 
in a choice of five colors: white, 
ivory, blue, salmon, and blue-green. 
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Price Rail Strips 
MERRITT PRODUCTS an- 


nounces new special plastic printed 
rail strips to promote dairy and ice 


cream products. These plastic prod- 
uct strips can be color-keyed to 
cartons. 


Also offered are new inexpensive 
adhesive price numerals making 
pricing of strips and cartons neater 





and more efficient. Sho-adhesive 
numerals are now available to 
dairies for immediate shipment. 
Featured rail strips are made for a 
variety of dairy products; ice cream, 
chocolate drink, nonfat milk, orange 
juice, sherbet and butter. 
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Bulk Farm Tank 


A NEW Milkeeper bulk farm 
cooling tank “Economy” model has 
recently been placed on the market 
by The Creamery Package Mfg. 
Company. The unit, available in 100 
gallon capacity, is of the round type 
and has a completely hermetically- 
sealed refrigeration system. A 150 
gallon model will also be made avail- 
able soon. 


Featured is a streamlined integral 
design; low height which simplifies 


) 





transfer from pail to tank; hinged 
one-piece cover fits snugly for 
greater sanitary protection; measur- 
ing, operating and temperature con- 


trols conveniently located for easy 
viewing and use. 

The Milkeeper tanks have a tough 
but easy to clean Vinyl plastic ex- 
terior finish. All interior surfaces 
are stainless steel. 

The tanks are said to be automatic 
and foolproof. They are factory- 
sealed, tested and set to go the in- 
stant they are hooked up to suitable 
power sources. 
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Quart Carton Holder 


for Motorized Display 

AN ATTRACTIVE quart carton 
holder, complete with motor and 
battery, is available from the Amer- 
ican Dairy Association. 

The red cardboard holder is im- 
printed with the legend “Drink the 
Protein Lift.” A brand manufac- 
turer, by placing an empty quart 
carton into the holder, and attaching 
the motor rocker-arm to the back 
of the holder, can quickly create an 





attention-getting device for the 
dairy case. 

The motor, which clips easily on 
the dairy case price rail, will run for 
approximately a month per battery. 
The rocking motion will focus con- 
sumer attention to the brand of 
milk being displayed. 
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Meter Marking Device 
DEVELOPED BY Esterbrook 








CLENESCO® 
KEY T0 C-1-P! 


for pipeline cleaning 








DIOKEM cleans faster, more thoroughly and sanitizes every 
inch of pipe because there’s no foam to slow down clean- 
ing action. 

DIOKEM rinses film-free, keeps counts low. The ideal solution 
to mechanical washing of pipelines and milk transfer sys- 
tems. See your D-Man or write The Diversey Corporation, 
212 W. Monroe St., Chicago 6, Ill. 


DIVERSEY. ©@. 
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... specialized 
“JET-STREAM” units for spray 
cleaning and air agitation 


...a complete line 
of superior C-I-P 
cleaners and sanitizers 





Send letterhead request for full information. 


CHEMICAL COMPANY 








Cleveland 20, Ohio 
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Pen Company, a new meter mark- 
ing device substitutes a capillary 
system drawing ink from a dispos- 
able cartridge, for the conventional 
manually-filled, open-bucket type 
system. Because the cartridge con- 
tains sufficient ink for up to seve al 
months of operation, the one, two or 
three fillings a day or a week which 
may be required by the open-bucket 
systems are eliminated. 


type recorders—circular, strip, mini- 
ature and plotter. 
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New Twin-Pack 
Pouring Spout 


A NEW twin-pack pouring spout 
has been released by Sun Industries, 


Strata Screen Mixer 


THE NEW Hobam Strata 
Screen Mixer, developed by Hobam, 


Inc. promoting its Flo-Top pouring 
spout for quart, half and one-gallon 
glass milk containers. There are 
sizes to fit standard bottles and jugs 
and are planned to serve as a 


Failure to mark due to clogging 
of the ink flow is also eliminated, 
since the dust, dirt and moisture 
that cause clogging cannot get into 
the system. The ink cartridge is 


straight sales item or on self-liqui- 
dating tie-in basis for special pro- 
motions of chocolate or buttermilk, 
fruit drinks, cottage cheese or spe- 
cial milks. 
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POURING SPOUT 





Inc., offers an improvement in mix- 
ing efficiency through the use of a 
unique arrangement of screens and 
a solid dispersal cone. 





sealed until punctured by the cap- 
illary tube when inserted for use. 


The transparent plastic cartridge 
assures visibility of the ink supply 
at all times. Replacement of an ex- 
hausted cartridge takes only a few 
minutes. 


Turning end over end on a trun- 
nion, it achieves rapid and complete 
interchange of particle association 
by means of properly sized screens 
mounted radially on a fixed cone 





The meter marking device is at the base of the mixing drum. 
readily adaptable to all existing- Write No. 95f on Reader Service Card 








more honest-to-goodness... 


| JATURAL| SLAVOR 


with Verley.... 


‘A Concentrated Distillate from Starter 
@ Uniformly intensifies nat- 

ural butter flavor and 

aroma. 
@ Only 3 cc’s of SDC are 

needed to intensify the 

flavor and a 


roma of 100 
— of Buttermilk a // eel le 
our Cream. b 
@ 4:cc’s of SDC will cream lerleéf rconpany 
100 Gallons of Cottage 1375 . Linden Avenue, Linden, N. J. 
© Write for new lower prices. 1018 S. Wabash Avenue, Chicago, Ill. 
Verley SDC adds NATURAL FLAVOR for greater SALES APPEAL! 


Distributed Nationally by The Creamery Package Mfg. Company 


SAFTI-SEALS 


SUPPLY 


SOLID 


Dynamically new 
improved seals 
designed specifically 
for milk clarifiers 
and hot and 

cold separators. 
















SAFTI-SEALS are 
guaranteed* to far 
outlast any 

other seals. 
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Here’s a Profit Opportunity 
Tailored to Fit Today’s Market! 


rq The GOLDEN GUERNSEY 
FRANCHISE . . . 


offers you the most complete merchan- 
dising program in the milk industry. 
You can sell famous, nationally adver- 
tised, GOLDEN GUERNSEY Milk, 
GUERNSEY ROYAL Milk, and 
GURNZGOLD. Rich creamline to 
0% butterfat... plus other GOLDEN 





*Money back guarantee 







ALSO SAFTI-SEALS 
19216A - 29933A 
36837A - 36858A 
36862A - 37399A 

SAFTI-BOWL RINGS 
S4584A - 36566A 
17365A 31145A - 28062A 


Manufactured by: 


FREDRICKS 


an- Write for the profit- 
making facts today! 
ne GOLDEN GUERNSEY, INC. 
on, Peterborough 5 





New Hampshire GUERNSEY Milk Products. MANUFACTURING CORPORATION 

54th St. and Queens Bivd. 

— Sell GOLDEN GUERNSEY Milk Products Woodside 77, New York 
Card Write No. 95b on Reader Service Card Write No. 95¢ on Reader Service Card 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 






EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





lightface, per word Boldface, per word............ $ .15 Section, or for the truthfulness of state- 
Minimum Charge ....... * Minimum Charge ... ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word............ $ .05 Boldface, per word............ $ .10 if parties are unknown personally, before 
Minimum Charge ................ 1.00 Minimum Charge .............. . 2.00 sending money. Our readers are requested 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


fo assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 




















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
CASES half-pint wood or wire, wire LARGEST SELECTION OF FOR SALE—PREHEATERS, THE 
gallon (4). Drumstick TRAYS. Modine USED MACHINERY LARGEST SELECTION OF USED PRE- 
steam BLOWER. Emery Thompson 40 FOR SALE—2 King Zeero ICE BUILD- HEATERS FROM 4,000 TO 53,000 lb/hr. 
quart Freon FREEZER. Metal Ice Cream ERS, 2500 and 43504 ice capacity; GV72 STEVAC, MOJONNIER, ARNOLD, HAR- 
5 gallon CANS. Sealright gallon CAR- Cherry-Burrell FILLERS, one for % RIS MAKES: ALSO LARGEST SELEC- 
TONS. Wagon aluminum dry ice CABI- gal.; HOMOGENIZERS 75 to 2500 gal.; TION OF DOUBLE EFFECT EVAPORA- 
NETS. Triangle Bagby FILLER, model PASTEURIZERS 100 to 500 gal.; 5000 TORS FROM 480 SQ. FT. TO 1500 SQ. 
D.S. 1. Lifetyme 200 gallon stainless steel and 78004 H.T.S.T. PASTEURIZERS; FT. BUFLOVAC, MOJONNIER, HENZEY; 
in and out PASTEURIZER. York 30 plate 300084 Mojonnier Junior Cabinet COOLER, SPECIFY SIZE AND CAPACITY INTER- 
COOLER. Pure-Pak QUARTS paper. Ex- 44 Plate York COOLER, 12,000# capacity; ESTED. BEST EQUIPMENT COMPANY, 
Cell-O FILLER, 2 quarts. YORK 8x8, 3 CPM Rotary and 6 CPM Straitaway Can 1737 W. HOWARD STREET, CHICAGO 
64%x6%. FRICK 5x5. Creamery Package WASHERS; 150 gal. Vogt Commander 26, ILL. AMBASSADOR 2-1452. 8-M-61 
150 gallon continuous FREEZER. Cherry- FREEZER; 3x3, 5x5, and 6x6 Ammonia 
Burrell VISCOLIZER 400 gallon. 500 gal- COMPRESSORS; #292 DeLaval Cold Milk FOR SALE 11,600 pound per hour 
lon cheese VAT. DeLaval 136 CLARIFIER. SEPARATOR, 5500 Ib. capacity: 5 wing cC.P.H.T.S.T. PASTEURIZER, complete 
142 SEPARATOR. Internal HEATER. Jensen ‘‘Parallel Flow’’ Cabinet COOLER, with 3 h.p. Hot Water Pump, Waukesha 
Cherry-Burrell spray 200 gallon PASTEUR- 500 gal. mix capacity 55BB Positive Pump Air Compressor and 
IZER. Sturdy Bilt (4) WASHER. We buy. Send us your inquiries Control Panel Pasteurizer and Control 
sell and trade. Write us what you need. What do you have for sale? Panel all S.S. Been used only 3 or 4 years. 
GORDON EQUIPMENT COMPANY, 6530 WE FLY TO BUY In excellent condition $5000 SHERMAN 
West Jefferson, Detroit 17, Michigan. LESTER KEHOE MACHINERY CORP. DAIRY CO., INC P. O. Box 112, South 
8-M-61 2581 Richmond Terrace Haven, Michigan 8-M-61 
— ——— Staten Island 3, N. Y. Model No. 655 Kent ICE CHIP MAKER 
FOR SALE, USED—C.B. Bottle WASH- Gibraltar 7-3410 8-M-61 19 ton completely equipped. 5 years re- 
ER Model TJ44, % pt. to % gal. (round placed by larger unit $2500. RECEIVING 
or square) 4 wide. C.B. BOTTLER 6-18 FOR SALE—Canco FILLER, Model 334. EQUIPIMENT including can washer, scale 
with cellophane hooder BH-40. M.G. Excellent condition, 40 ats. per minute. weigh tank, dump tank and conveyor to 
HOMOGENIZER Model E 200 G.P.H. MOUNT VERNON DAIRY, 800 Pennsyl- return cans to truck—$3,0¢0. MIDDI2- 
SCHAEFFER'S DAIRY, Clare, Michigan. vania Avenue, Charleston, West Virginia. SEX DAIRY. Metuchen, New Jersey. 
8-M-61 8-M-61 $-M-61 
FOR SALE—1—C.P. Bantam WASHER, PASTEURIZER—Pfaudler Process VAT, 6 ee ee, 
% pints thru qts. 1—Triangle Bagby DIA 500 gallon pressure wall stainless steel in - yous ee Ry condition. eae 
Cottage Cheese FILLER. 1—500 gallon and out, used two years Like New, $3250 Mayo, STerling 8-5952. —~ 
CGC Manton-Gaulin HOMO. 1—5x5 Bruns- f.o.b. UNITED DAIRY MACHINERY SALE—(3) 3000 gal. horiz. Stainless milk 
wick COMPRESSOR. 8, 16 and 32 ounce CORPORATION, 2200 Walden Avenue, tanks, Agit. Henzey 370 sq. ft. Stainless 
sour cream JARS with 2%” capseat. 6— Buffalo 25, New York 8-M-61 double-effect evaporator. Buflovak 32”x52” 
48mm C.P. take-down CAPPERS. 1—Series Double Drum DRYER. Buflovak No. 8-50-D 
900 Specialty Brass FILTER. 1—30”x16 FOR SALE—60 gross Hdi. square double effect stainless steel milk EVAPO- 
tube cream COOLER, complete. 48mm QUARTS, 51MM no color 2c each F.O.B. RATOR, American 42”x120” Double Drum 
square % gallons. STUART W. JOHNSON Fresno, Calif. FRESNO MILK BOTTLE DRYER stainless trim. PERRY. 1409 N. 
& COMPANY, Lake Geneva, Wisconsin. EXCHANGE, 1033 Glenn Ave., Fresno, 6th Street, Philadelphia 22, Pennsylvania. 
8-M-61 Calif. Phone AM 6-1467. 8-M-61 8-M-61 ones 














#1345 Black hair and white 
SANITARY PIPE, BEND AND FITTING BRUSHES Nylon body with stiff nose 


. . . TEAT CUP BRUSHES . . . CAN AND PAIL 
SCRUBS . . . MILKING MACHINE BRUSHES .. . 
FLOOR SCRUBBERS . . . LABORATORY BRUSHES 

. . TRUCK AND WALL BRUSHES . . . DAIRY 
BROOMS ... VALVE BRUSHES .. . METAL 
SPONGES. Write for Catalog showing our com- 
plete line of DAIRY BRUSHES, RUBBER FOOT- 
WEAR, APRONS, HOSE, GLOVES, CREAM SEPA- 
RATOR AND MILK CLARIFIER SEALS, HOMOG- 


ENIZER PLUNGER PACKING AND DAIRY THER- 
MOMETERS. DAIRY BRUSH CO., INC. 








#610-S Nylon-Mix Gong 
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EQUIPMENT FOR SALE 


FOR SALE (1) C-B L.H. 16 Valve 
Gravac Vacuum Bottle FILLER completely 
equipped % pt. thru oblong % gal. 48MM. 
(1) C-B L.H. G72 7 Valve Bottle FILLER 


completely equipped % pt. thru oblong % 
gal. 48MM. (1) 3x3 C-P Ammonia COM- 
PRESSOR complete with 5 H.P. Motor (1) 


York DHS Plate COOLER including 37 
plates used to cool 500 Gal. Milk. (1) Model 
72 DeLaval SEPARATOR. (1) Model 8-14- 
DX Pfaudler storage tank COIL. (1) York 
HTST Hot Water Set complete-used with 
500 Gal. HTST. This equipment available 
because of plant mergers. CLOVER DALE 
DAIRY, 256 Forsyth St. S.W. Atlanta, Ga. 
Phone JA, 2-4943. 8-M-61 

FOR SALE—1000 gal. Cold Wall TANK; 
900-500 gal. insulated Milk Storage 
TANKS; 1200 lb. Jensen Aluminum Butter 
CHURN; 3500-2800-2500-1400 gal. Truck 
TANKS; Manton-Gaulin 700 G.P.H. Model 
KF HOMOGENIZERS; 36”—48”—60”—72” 
Vacuum PANS, Rogers-Mojonnier-Harris; 
500-750-900-2000 gal. Hotwell TANKS; 
20,000 lb/hr. H.T.S.T. Cherry-Burrell; 
Numerous Cabinet and Plate COOLERS 
and HEATERS from 5,000 to 30,000 lb/hr. 





Canco No. 176 and No, 134 Quart Carton 
FILLERS; 42”xi20"” American Drum 


DRYERS all stainless trim; SEPARATORS: 
HOMOGENIZERS; Processor VATS. BEST 
EQUIPMENT COMPANY, 1737 W. Howard 
Street, Chicago 26, LI]. AMbassador 2-1452. 

8-M-61 


SPECIALS 

1000 gal. Cherry-Burrell Model WPC 
PROCESSOR; 1000 gal. Cherry-Burrell 
Horiz. Holding TANK with Dir. Exp. Coil; 
400 and 500 gal. Horiz. Storage VATS with 
8.8. Dir. Exp. Coils; 2500 gal. Manton- 
Gaulin HOMOGENIZER; 14 and 28 Valve 
Cemac FILLERS—can be equipped with % 
gal, rectangular bottles; 40-80 and 150 gal. 
Creamery Package Continuous FREEZ- 
ERS; 40 and 80 at. Batch FREEZERS; 
12 wing Jensen ‘‘Parallel Flow’’ Cabinet 
COOLER, 1000 gal. mix capacity. 

WE FLY TO BUY 
LESTER KEHOE MACHINERY 
2581 Richmond Terrace 

Staten Island 3, N. Y. 

Gibraltar 7-3410 

SPECIAL—SPECIAL 
7—Unused, Cold Wall, Storage TANKS 
1500 thru 6000 gal., Stainless Steel, Agi- 
tated. 8-M-61 


CORP 


STORAGE TANKS, 
less inside, 


not cold wall, 
painted outside, 1000 gal. Chi- 
cago Stainless, 1500 gal. Steriline, 3500 
gal, Hicks, square. H.T.S.T. DeLaval with 
vacuum tanks, 750 G.P.H. but can be in- 
creased to 1500 G.P.H., Vacuum FILLER, 
CP No. 160, 38mm, Bottle WASHER, CP 
hydraulic, 8 wide. Evaporative CON- 
DENSER, Baltimore Coil, 35 ton Frick, 
15 ton. Scotch Marine BOILER, Leffel, gas 
burner and water control. Cold milk 
SEPARATOR, DeLaval No, 272. TRUCK 
BODY, Hackney aluminum clad, 12 ft. 
combination, 4 ft. for Ice Cream and 8 ft. 
for Milk, mounted on 1953 Dodge chassis. 
Mise. PUMPS, FITTINGS, ELECTRIC 
MOTORS, ete. WALNUT GROVE DAIRY, 
INC., 2235 Frankfort Avenue, Louisville 
6, Kentucky, Phone TW 5-3468. 8-M-61 


stain- 


FOR SALE: One 50 Ton and one 15 
Ton Evaporative CONDENSERS. L. L. 
CHAFFEE, Morrisville, Vermont. 8-M-61 








EQUIPMENT WANTED 





USED—One 2500 Gallon, Truck Mount 
Milk Farm Pickup TANK; one 2875 gallon, 
single axle, Trailerized Milk Farm Pickup 
TANK; one 3400 gallon, Tandem Axle, 
Trailerized Milk Farm Pickup TANK; and 
one 4150 gallon. Tandem Axle. Trailerized 
Milk Farm Pickup TANK, Also, other over 


the road Milk Transport TANKS, from 
3750 gallon to 4300 gallon. Prices, photos, 
and specifications on request. HUTCO 


EQUIPMENT CO., M.P.O. Box 141, Spring- 
field, Missouri. 8-M-61 


SPECIALS 


300 gal. Pfaudler S.S. PASTEURIZER 
with Dir. Exp. Coil; 500 gal. Pfaudiler 
8.8. PASTEURIZER; 500 gal. Cherry- 
Burrell Round PROCESSOR; 600 gal. Mo- 
jonnier Processing VAT; Chester Ste-Vac 
SV 40 Heater; No, 75 and No. 176 Canco 


FILLING Machines; Triangle R-4 Canco 
FILLER; Cox Canco FILLER; 30, 50 and 
75 H.P. Clayton BOILERS; #192 De- 
Laval 11,000 lb. SEPARATORS; 2 Double 
Effect S.S. EVAPORATORS, 10,000 Ib. 
capacity. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
GlIbraltar 7-3410 8-M-61 


HEIL BOTTLE WASHER — 4 wide, 
quart, pint and % pint $150. FORT 
WAYNE BOTTLE FILLER —7 valve, 
48mm, right hand, 3 copper heads — $150. 
Write to: SHADOW BROOK DAIRY, INC., 
R.D. #4, Tunkhannock, Pennsylvania. 

8-M-61 





FOR SALE—100 gross third QUARTS, 
48mm square, in original package. These 
bottles have never been used. STUART W. 
JOHNSON & COMPANY, Lake Geneva, 
Wisconsin. 8-M-61 


Anderson Model 34F Cottage and Sour 
Cream Cup MACHINE. Good condition. 
Large assortment of rebuilt Capping Heads 
and Dispensers. PAPER-PAK, INC., 712 
Jefferson Avenue, Buffalo 4, N. Y. 8-M-61 





FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 


numerous to itemize in this ad, let us 
know what you need. Write to: Box 158. 
8-M-61 


FOR SALE: Let us show you how we 
ean save you money with our new and 
used SEALERS and FILLERS for Pure- 
Pak paper cartons. Write or phone AMER- 


ICAN MACHINE WORKS, INC., 1320 
8-M-61 


Clark Street, Racine, Wisconsin. 





FOR SALE: Used CASES for Paper 
Bottles. 16 quarts or 9 % gallons. Hard 
Wood Cases with sheet metal bottoms, 
bottom stacking. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 

8-M-61 


FOR SALE: Ladewig Heavy Duty Model 
701—8 Wide Bottle WASHER, % pints to 
% gallons. 24 and 96 BPM 4 years old. 





Excellent condition. Reasonably priced. 
Waveney Farm, Framingham, Mass. 

8-M-61 

FOR SALE—Used 5 gallon dispenser 

CANS, bottom clip type. STUART W. 

JOHNSON & COMPANY, Lake Geneva, 

Wisconsin. 8-M-61 


EQUIPMENT FOR SALE 





Anderson 106-2 FILLER equipped with 
two flavor nozzle for Creamsickles, Side- 
walk Sundaes and Banana Sidewalk—$450. 
Anderson No. 40 Air Operated Liquid Mold 
FILLER—$650. Anderson No. 171 Air Op- 
erated STICK MACHINE all new stick 
guides—$350. McDONALD ICE CREAM, 
829 Gratiot Avenue, Saginaw, Michigan. 

8-M-61 








Purity Rotary Can WASHER—2% cans 
minute—$100. Fairbanks Morse 1000 Ibs. 
Dial SCALE and Weigh TANK—$150, C-B 
100 gallon Spray PASTEURIZER—S.S8. in- 





side and out—$200. SPRING BROOK 
DAIRY, INC., Bremen, Indiana. 8-M-61 
FOR SALE: Bottle FILLER half pint 


to half gallon. Spec. Brass 6 Valve Cottage 
Cheese VAT 100 gallon SS strainer, knives 
and paddle. Cream SEPARATOR DeLaval 
NE19. Wash SINK two comp. galv. 10 
five gallon Dispenser CANS like new. Bab- 
cock TESTER 24 bottle. 10 HP flueless 
steam BOILER. Culture CABINET, Methy- 
lene Blue, sediment and chlorine TESTERS, 
Milk BOTTLES and CASES. ALDERTON 
DAIRY, Laona, Wisconsin. 8-M-61 





BOILERS 
High Pressure 
lurchased—Rented—Sold 
New and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), Ill. 
Phone ORchard 3-7666 8-M-61 








FOR SALE: ILLINI SOUR CREAM 
COAGULATOR,. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WiTH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 
Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 E. 27th St., Topeka, 
Kans. 8-M-61 


FOR SALE: Triangle Bagby Hand 
FILLER. Ammonia COMPRESSORS, Stain- 
less Steel CHURN, CLARIFIERS, PAS- 
TEURIZERS, HOMOGENIZERS, SEPA- 
RATORS, Plate COOLERS, Niagara Water 


COOLERS, Double Drum Roll DRYERS, 

Zottle FILLERS. Write your needs to 

L. L. CHAFFEE, Morrisville, Vermont. 
8-M-61 








BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 





of every description also available. Our 
PRICES ARE RIGHT. but a fraction 
of the original cost. Write, wire or phone 


your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 


8-M-61 





Write No. 






The “standard” for 
truck refrigeration 
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For Uniform Product Temperature 





@ FASTER PULLDOWN eee 
VARIOUS SIZES, 

® MAXIMUM HOLDOVER THICKNESSES 
AND EUTECTIC 

@ MINIMUM MAINTENANCE poain 











Write for Engineering Catalog CE 


DOLE REFRIGERATING COMPANY 
ILLINOIS 


5932 NORTH PULASKI ROAD, CHICAGO 46, 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Dole Refrigerating Products Limited, Oakville, Ontario, Canada 
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EQUIPMENT WANTED 
HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Lerienrh”’,"4,'/ Hoods. State hood size. Write to: Box 161. 
8-M-61 
WANTED: Stainless Steel Storage 
GO YOUR TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
™ INC., U. S. Highway 22, Union, New 
Delivery Costs Jersey. MUrdock 6-4900. 8-M-61 
WANTED TO BUY: 1—Glass FILLER, 
% pints-gallons. 2—200-300 gallon PAS- 
. TEURIZERS,. 1—Positive PUMP and Cen- 
with ics PORTABLE trifugal PUMP. 1 Small Paper MA- 
CHINE. 1—300-500 HOMOGENIZER. Fur- 
STORAGE PLANTS nish full details in first letter. Write to: 
Box 162. 8-M-61 


WANTED: Good Used Wire or Wood 
CASES. Write to: Box 170. 8-M-61 








TRUCKS-TANKS-TRAILERS—FOR SALE 


USED MILK TRANSPORTS. Sizes 5,000 
gallons to 5,500 gallons. Stainless outer 
covers. Factory reconditioned, like new 
trailers. Also good selection used Farm 
Pick-up TANKS. Sizes 1,500 gallons through 
3,000 gallons—some with trucks. Call o1 
write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC., ARTHUR, ILLI- 
NOIS. PHONE 400. 8-M-61 








USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN 


° CLUDING PANELS. Write or phone fo 
Temperature from 32 to complete listing. write Poor DETROIT 
—20°...self defrosting. De- DIVCO TRUCK SALES, INC., 10340 
livered complete ready to use. Grand River, Detroit 4, Michigan, Phone: 


- Webster 3-0906. 8-M-61 
Plug in for power. 

Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 


INTERNATIONAL COLD STORAGE reconditioned and prime painted ready for 


mounting. Excellent selection from 1500 

to 2500 gallon units. Easy terms can be 
2307 SOUTH OLIVER arranged or ask about our LEASE 
WICHITA 18, KANSAS PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 














Write Ne. 98b on Reader Service Card COMPANY, INC., New Lisbon, Wisconsin. 
8-M-61 
oo FOR SALE: Used Bulk Milk Pickup 
EQUIPMENT FOR SALE TANKS, All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks 
ISS El mR = sargains also in used Milk TRANSPORTS. 
FOR SALE: Used Wooden Cumberland Phone or write DAIRY EQUIPMENT COM. 
CASES with sheet metal bottoms for 16 PANY, Madison, Wisconsin. Phone CHerry 
quarts or 9 % gallons, bottom stacking. 4-1336. 8-M-61 
Send for details. STUART W. JOHNSON ; 
& COMPANY, Lake Geneva, Wisconsin. 
8-M-61 MANY SIZES AND MODELS OF COM 


PLETELY RECONDITIONED FARM 
Anderson Model 175 Automatic Pint PICK-UP TANKS. AVAILABLE FOR IM- 
Packaging MACHINE with solenoid coder. MEDIATE DELIVERY. TERMS CAN BE 
Anderson 171 Air Operated Stick Ma- ARRANGED. STUART TANK SALES 
CHINE, Model 106-2 Power Mold FILLER, CORP. BOX AM, 1351 N. ELKHORN RD 


STICKHOLDERS and MOLDS. All in good LAKE GENEVA, WISC. 8-M-61 
condition priced to sell PAPER-PAK, : 
INC., 712 Jefferson Avenue, Buffalo 4, 
N. Y¥ 8-M-61 FOR SALE: Miscellaneous Types Refrig- 
‘ atest erated TRUCKS at all times. Have 3 Ice 
FOR SALE: Damrow 400 Gallon Cheese Cream SEMI-TRAILERS. One 750 gallon 
VAT S.S. inside and out, S.S. Covers $850. regular Ice Cream TRUCK, all Freon on 
No. 136 DeLaval CLARIFIER S8.S. Disc board. Also 1300-1409 gallon Ice Cream, 
$350. PEOPLES DAIRY INC., 225 Dalman, Ammonia 1955 Dodge, very clean. JANKO, 
Fort Wayne, Indiana. 8-M-61 P. O. Box 324 


8-M-61 





TRUCKS-TANKS-TRAILERS—FOR SALE 





USED DELIVERY TRUCKS—1955 I.H. 
C., RM122 METRO; 1958 LH.C., 1 T 
PANEL; 1955 I.H.C., Refrigerated and In- 
sulated, 80 Case; 1957 Stretched Chevrolet 
PANEL; 1949 DIVCO, Model UM8, 4 cyl. 
Engine, Insulated and Refrigerated. 
TRANSPORT TRUCK & EQUIPMENT, 
INC., 2519 16th Ave, S.W., Cedar Rapids, 
lowa. Phone: EMpire 3-8261 and EMpire 
3-8 262. 8-M-61 





SERVICES 

COST REDUCTION—FLEET AND 
DELIVERY INQUIRIES INVITED, R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 8-M-61 


SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 8-M-61 


“WE REBUILD” 
SANITARY VALVES 

TRUCK TANK VALVES 

HOMOGENIZER PISTONS 

PUMP PACKING SLEEVES 
PUMP SHAFTS 

BADGER VALVE REBUILDING CO. 

WITHEE, WIS. 8-M-61 


SCALE REPAIRING: We repair Torsion 
falances and all other makes of cream 
test and moisture test scales. All work 
guaranteed Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 





Street, Milwaukee, Wisconsin. 8-M-61 
DECALS 


TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
eal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 8-M-61 


TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 8-M-61 





MISCELLANEOUS 


NOVELTY BOXES: Stock sizes for sand- 
wiches, pops, bars, cups and factory filled 
cones. Also, 4 Pak CARTONS for coated 
bars and sandwiches. PAPER-PAK, INC., 
712 Jefferson Avenue, Buffalo 4, N. Y. 

8-M-61 











BUSINESS OPPORTUNITIES 


WANTED TO BUY—Milk Processing 
Plant, all or part interest. Prefer New 
Jersey, Conn. or Florida. Small or medium 
sized Plant. Write to: Box 155. 8-M-61 


PATENT FOR SALE—Combination CAR- 
RIER for MILK, BUTTER and EGGS. 
Write: Box 157. 8-M-61 














neoprene seals. 






Manufacturers of a complete line of power and 
hand operated insulated doors. Write for informa- 
tion or assistance on specialized door problems. 
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CLARK DOOR 


COMPANY, INC. (since 1878) 


wae CLARK DAIRY DOORS 


Engineered for Convenience and Economy 


Faster handling of products on the loading platform with 
lightweight, easy to operate, insulated CLARK Dairy Doors. 
Keeps cold in—heat out. Smooth, finger-tip opening and fast 
closing on ball bearing rollers. Compact, ready to install. Door 
26 gauge galvanized steel, 3” or 4” insulation, heavy duty 





517 Hunterdon St. 
Newark 8, N. J. 





Write No. 98a on Reader Service Card 


American Milk Review 











Writ 

































































BUSINESS OPPORTUNITIES HELP WANTED HELP WANTED 
We have an opportunity for YOU to own HELP WANTED — Butter PLANT SU- DAIRY EQUIPMENT MECHANIC—must 
and operate YOUR OWN business in a PERINTENDENT; over 2 million pounds be experienced and able to take complete 
thriving and growing metropolitan area: yearly plus Roller powder and condensed; charge of all repairs and reconditioning 
QUALIFICATIONS: Above average retail established 30 years; Middle Atlantic lo- of equipment. Permanent position with 
route-salesman, Good credit rating. Desire cation. Write Box 166. 8-M-61 fringe benefits. Plant located near Allen 
to increase your earning power. Will con- EXPERIENCED Food and Dairy MA- town, Pennsylvania. Submit complete res 
sider only experienced route-salesmen for CHINERY Salesman or Manufacturers ume of qualifications and salary desired 
our Distributorship program (possibility of Agent. Give complete qualifications, terri- REINHOLD A. AUERBACH, INC., Easton, 
100% financing). Address all replies to tory covered, past sales record, and com- Pa. 8-M-61 
Dale E. Mohn, ALL, STAR DAIRIES, P. O. pensation expected. Replies will be kept 
Box 5425, Denver 17, Colorado. 8-M-61 confidential. Reply to: PAUL MUELLER PLANT SUPERINTENDENT and QUAL 
—— - — COMPANY, P. O. Box 150, Springfield, ITY CONTROL—Milk and ice cream; will 
HELP WANTED Missouri. : 38-M-61 ing co work day or night; good knowledge 
- _ - - of plant efficiency and product control; 
Well established profitable MILK and plant located in central eastern Missouri 
MANAGER OF SALES—Well established ICE CREAM business in Midwest. Net State mae, experionce, coferenes, marital 
small Wisconsin manufacturer will create Sales exceeds $2% million. Independent stabs. ehenathen salary pecan ae ae 
new position for qualified executive capable Grade A milk supply. Owner desires retire- sible tach le hot ’ ye es . f +. “ 
of full responsibility for sales and mar ment. Write to: Box 167. 8-M-61 a Se cee ceed eee 
keting. Must have proven record of success a ——- a good future for properly qualified person 
ful accomplishments. Prefer experience MANUFAC ‘TURERS REPRESENTATIVE Write to: Box 169. 8-M-61 
with industrial supplies sold primarily WANTED IN Montana, Nebraska, Kansas, 7 S wa ‘ 
through jobbers but also through dealers. Missouri, Maine, Vermont, New Hamp- ASSISTANT MANAGER—Able supervise 
Will report directly to the President who shire, West Virginia, Virginia, North Caro- men and equipment in Production and 
now administers sales. Substantial base lina, South Carolina, Georgia and Florida Quality Control of large Cottage Cheese 
salary with attractive bonus plan plus National Line of Fruit Drink Concentrates and Cultured Products plant New York 
companywide profit-sharing. All replies to Dairies. Complete advertising and pro- State. Give full details of qualifications 
strictly confidential. Please write about motion programs. State lines carried and Box 165. &-M-61 
yourself in detail including age, education territory covered “a. first letter. Straight 
employment record, present salary, and commission. Write Box 164. 8-M-61 
sales results. Address the President care RETAIL SALES MANAGER —to take POSITION WANTED 
of Box 171. 8-M-61 charge of retail milk routes of a large 
growing independent Dairy i arge « i 
JOB OPPORTUNITIES — LARGE NEW Southeast oy Beery Sa ae Dairy College Graduate with ten years 
YORK METROPOLITAN DAIRY COM- aggressive young man under 35 who has experience in all phases of plant operation 
PANY IS SOLICITING APPLICATIONS had experience in dairy sales work and CONES SONNE, SES ee See Seen 
FROM CAREER MINDED MEN IN PLANT can increase sales, has ideas about sales sive, growing organization For details 
MANAGEMENT. APPLICANTS MUST promotions, contests, etc, Send complete Write: Box 168. 8-M-61 
HAVE SOME COLLEGE TR NING AND qualifications, starting salary expected, 
aed Eee cr Ta netane when available, and picture in first letter. SALES POSITION WANTED—16 years 
Uae ae " NCE © Bsa IN ED ESE NG All replies strictly confidential. Write Box of selling to the Dairy Industry would like 
PEOPLE HELPFUL. PLEASE SEND 156. 8-M-61 to repress ‘ -eliabl a tt 
RESUME TO BOX 172. 8-M-61 : Cr ee 
— s + Eastern Seaboard Territory Resume on 
HELP WANTED—Dairy and Ice Cream ATTENTION! Your ad in this space OEM, ENS Te: Hee 552 oentiete 
plant in Southern Ohio looking for a man will bring results. Whether you 
to take charge of complete operation. want to buy or sell, these pages DAIRY MANAGER—21 years diversified 
Owner wanting to retire. Operating 8 milk ° > pag experience; University Graduate Proven 
and one ice cream route. Write stating will do an effective job for you. results in efficiency and sales. Best of 
experience and work bhackcround and per- See rates on page 96. references and reasons for change. Resume 
sonal data to Box 163 8-M-61 on request. Write to: Box 1606 8-M-61 

















ANK BRUSH ||“49nes tae 


Unquestionably the world’s finest! with the NEW 


*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 



















































































13 sTOCK SIZES 
FOR 
JOB GLASS & PAPER MILK CONTAINERS 
TESTED Model Sue No. Packed | Shipping Wt 
\ FOR ALL y to Carton | Per Carton 
—— LUMATHREAD HANDLE 4S |4 Sq. Qt. Gloss Bottles 10 7 Ibs. 
Ore sh tienen hey 6S [6 Se OF Clow Bole 6 | om 
pon pone =m gg support for rough- 8S |8 Sq. Qt. Glass Bottles 6 7%, Ibs 
op 4R |4 Rd. Qt. Glass Bottles 10 8 Ibs 
NO. NR. No other brush ls this famous TITAN for 
cant te cleaning. It’s big: 434" by 8”. Guaranteed to LIGHT WEIGHT | 2.1, SR| 2 Sa. or Rd. 1/2 Gol. Gloss Bottles} 10 7 Ibs 
outlast and outperform any other tank brush! STURDY 4-% SR| 4 Sq. or Rd. Y; Gol. Gloss Borties| 6 17% tbs. 
" SOLID MOLDED BLOCK! Custom designed for efficient clean- ALL WELDED 
ing. Practically indestructible. Won’t break, won’t crack, Convennant 2-%_ 0} 2 Oblong ; Gal. Glass Bottles} 10 | 7 Ibs 
a won’t chip. Resists acids, fats and alkalies. saree 4-% 0 | 4 Oblong 1 Gal. Gloss Bottles 6 7% Ws. 
t DUPONT TYNEX BRISTLES! Here are firm, active nylon bristles ce than an feeer Goes 8% We 
that expedite scrubbing. Deeply crimped to carry extra EASY TO CARRY > 15 ‘ 
r solution. Resists acids, fats and alkalies. RUST PROOF 6p |6 Sq. Qt. Poper Cortons 10 18% Ibs 
y PERMA-SET STAPLING! TITAN bristles stay where they GSPECIAL BRIGHT ALUMINUM 
belong. Double drawn, rust resistant staple wire holds each COATED FINISH) SP [6 Sq Gt. Peper Cartons 8 | % Ibs 
bristle tight. Full flare gives maximum brush action. ATTRACTIVE 2-% p| 2 Sq. Y2 Gol. Paper Cartons 1s |s% Ibs 
4-Y p | 4 Sq. V2 Gol. Paper Cartons 8 7 Ibs. 
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Vending Machines Spark New 


Concept of Selling Milk 


EARLY $100 million worth 
of dairy products were sold 
through coin-operated vend- 

ing machines during 1960. 

Of this amount more than $61,- 
500,000 was earned through the 
sale of fluid milk in cartons. Al- 
though reliable data concerning 
outdoor milk vending stations have 
not been compiled, this type of 
merchandising represents additional 
sales of sizeable quantity. 

Vending machines have opened 
up important marketing areas for 
the sale of impressive quantities of 
milk and ice cream that could .ot 
be reached a few years ago. 

Vending allows the dealer to ex- 
pand traditional merchandising 
methods beyond the confining four 
walls of the grocery or retail dairy 
store. 

Milk and ice cream venders make 
the sales. They collect the money 
and deliver the products. 

It’s a good way to advertise the 
product. On every machine is a 
sign extolling the product. Persons 
who are exposed to this advertising 
while at work, eight hours a day, 
are likely to remember the brand 
name when they go to the grocery 
store. 

It has been estimated that today 
there is a potential $300 million 
market in the United States for the 
automatic sale of milk and ice 
cream. 

During 1960 alone 255,500,000 
novelties were sold by coin-oper- 


ated venders. This is certainly an 
impressive quantity of ice cream. 
However, in spite of almost yearly 
increases in vended ice cream sales, 
there is a.market here that has not 
yet been significantly exploited, 
according to experienced observers. 

Practically any location suitable 
for a milk vender is also good for 
an ice cream vending machine. 
Many service station operators are 
beginning to use vending machines 


in increasing numbers for greater 
profits. Motion picture theaters, 
both indoor and outdoor, are prime 
locations for the sale of ice cream 
novelties. 


Now, in addition to dairy prod- 
ucts for on the spot refreshment, 
quarts and half-gallon cartons of 
milk and ice cream may be sold 
through vending machines. 

These machines offer important 
possibilities for additional sales. 
The 
apartment houses and apartment 
hotels to serve tenants at any time 
of the day or night. The vending 
machines 


machines can be placed in 


will also sell cottage 
cheese, skim milk, cheese, dips and 


fruit drinks. 





GAS CHROMATOGRAPHY 
(Continued from Page 31) 


render the product bland and taste- 
less. In practice, a slight cooked 
flavor results from the high-tem- 
perature processing which seems 
not to be objectionable to the con- 
sumer and serves to substitute for 
the natural flavor removed by the 
vacuum pasteurization process. 
Although gas chromatography 
offers a promising approach to 
study the flavor components of milk 
and as a means of quality control 
analysis, refinements in the tech- 
nique will have to be made before 
many of these components can be 
positively identified or even de- 
tected. An innovation in detecting 
devices—namely, the ionization de- 
tector—integrated with capillary 
columns seems to offer this oppor- 
tunity. The sensitivity and resolv- 
ing power of these new units have 
been increased many thousand fold 
—possibly even approaching the 


threshold of some organoleptic sen- 
sitivities. 
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ASSOCIATES 


SUCCESS 





DALABRE 





WITH ROTATION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES| | 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
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Consistently Accurate! 


Milk & Cream Testing Equipment 


cated for extreme accuracy. 


hand twirling 
Write today for catalog. 


Dept. AM, Union City, Ind. 
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Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1, Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 


2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 


THE GARVER MANUFACTURING CO. 
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SALES TESTING SPECIALITIES 
(Continued from Page 35) 
get requirements of the large dairy. 
When audits of new dairy products 
are contemplated at the market or 
regional level sufficient back-up 
data can be obtained by starting 
the store audits at least two months 
prior to distribution of the entry. 
This information will inform the 
aggressive dairy of prevailing mar- 
ket shares that can be subsequently 
compared with market shares ob- 
tained during the sales test period. 

A new dairy specialty may take 
longer than anticipated to become 
a profitable addition to the line 
considering the initially high ad- 
vertising, distribution, and mer- 
chandising costs associated with a 
new product. These costs must be 
borne if the brand is to get off the 
ground, however. The market po- 
tential for the dairy specialty must 
be in line with the projected rate 
of the introductory advertising 
campaign. A heavier promotional 
rate than that which would be 
utilized for a complete program of 
distribution may yield sales results 
far in excess of those that should 
be expected in a test situation. 


The dairy should not let a short- 
term loss on a new product entry 
discourage it from achieving a 
reasonable level of distribution and 
sale. Continued advertising in test 
markets or regions is necessary. 
The prime factor making for brand 
recall, in-store recognition, a qual- 
ity image, and ultimate sale at the 
check-out counter is the cumulative 
impact of the product’s advertising 
program. 

For a check of homemakers’ re- 
actions to the dairy specialty after 


they have actually purchased the 
product, the firm may enclose 
questionnaire cards in the test sales 
stock that is first distributed. 


Such a field survey will deter- 
mine whether or not such re-pur- 
chase has actually taken place. If 
a second purchase has not occurred, 
interviewers will ask consumers 
why they failed to re-buy. 


Sales testing a new dairy spe- 
cialty represents a surer method of 
determining the relative pull of the 
entry among consumers than could 
a full-scale market introduction. 
The cost associated with sales test- 
testing can be written off the same 
way a premium is handled on an 
insurance policy. Sales testing is a 
form of insurance for it is never 
known when a market loss may 
occur. Research costs are a neces- 
sary marketing expense. 


PLANT CLINIC 
(Continued from Page 72) 
keeping quality of 10 years. This 
might possibly have been a sample 
of dry butterfat which sometimes 
is packaged in cans. Dry butterfat 
with practically all the moisture 
removed has extraordinary keeping 
quality since it is not subject to 
bacterial destruction. A canned 
sample of this product might well 
be edible after storage for several 

years. 
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RIGHT OR WRONG IN 
LABOR RELATIONS 


(Continued from Page 56) 
rate his boss and then struck him 
with a “blunt instrument.” 


When he was summarily fired the 
next day he charged that the com- 
pany had overstepped its authority, 
and argued: 


1. I lost my head. I didn’t mean 
to do it. 


bo 


Let the police and the court 
deal with my action. What I 
did was on my own time and 
away from company property. 


The company was unimpressed: 


1. We have a right to control 
employees for off-property 
conduct if the argument grew 
out of an in-company situ- 
ation. 


to 


We'll not stand by and let 
workers abuse our supervisors 
on or off company premises. 


Was the Company: 
RIGHT [| WRONG [} 


What Arbitrator Sylvester Gar- 
rett ruled: “I cannot accept the 
view that management is power- 
less to discipline an employee for 
conduct (directly related to events 
in the plant) which entails assault 
upon a member of supervision. 
While public authority is available 
to deal with those who commit 
assault and battery, this does not 
deprive management of essential 
authority to maintain discipline and 
protect members of supervision 
from unprovoked reprisals away 
from the plant. The employee was 
properly discharged.” 





































1 safeguard your operation with 
VERLEY CULTURE KIT. 
was selected by 

profit The RATH PACKING CO. 
—_ GUARANTEE 
ation. ‘ 
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| indi- uniformity . . . idea’ your Culture 
. ‘ Predaat  cssure Kins ‘aie lia THE RATH PACKING COMPANY 
Tes ultur S are pac 
/ inte- guarantee maximum protection from 
s time Wheil Cnley all types of contamination plus con- : TRUCKS ARE EQUIPPED 2 4 
mans & COMPANY for a fil th wee eee with COLDMASTER Truck Refrigeration Units 
La 1375 E. Linden Avenue, Linde, Wd © icici’ ennoiones tor ik tenes, ... the finest, most dependable ever 
ony 018 S. Wabash Avenue, Chicago, Ill. order Your First Kit Today...$5.95 #.0.b. Coromasren for complete information write 
Distributed Nationally by The Creamery Package Mfg. Company . Teoce aavavegnatio", COLDMASTER Div. of Construction Machinery Co. 
y; : WATERLOO, IOWA 
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READER 
INFORMATION 
SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





REVIEW 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. ‘ No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


A AR AI 
USE THIS 
HANDY WAY 
TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 





AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you... 


» Up-to-date on cost-cutting, sales building ideas; 


- the latest engineering, transportation, law and labor rela- 
tions information. 


- In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you... 
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c.1.P. PRODUCT HANDLING SYSTEMS 

























ail. 
‘ Klenzade offers you practical experience in 
. serene “Mbuct iason’, | :PeGaized outomation services: compre 
IMPROVE PRODUCT QUALITY — MINIMIZE ensive engineering; equipment design; com- 
PRODUCT LOSS plete system installation; start-up service and 
personnel training; system maintenance and 
aed Sanitation must be engineered into auto- adjustment; and proven automatic cleaning! 
mated product handling systems. Each line 
... each part must meet the flexible require- 
ments of product processing and the rigid Here is a TOTAL PROGRAM worth investi- 
requirements of cleaned-in-place sanitary gating . . . designed for your needs of today 
standards. and tomorrow. 


KLENZADE PRODUCTS, INC., DEPT. 2H BELOIT, WIS. 
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“STANDARDIZE” MILK FLAVOR-- 


build more sales--with year ‘round uniformity of flavor and quality... 


VAC -HEAT PRODUCT TREATING PROCESSES 


Certain weeds and grasses in summer; silage and feeds in winter 
® can make the flavor of your milk as changeable as the seasons. 
Even off-schedule feeding can make milk flavor unpredictable. 


CP VAC-HEAT removes most volatile off-flavors and odors... 
keeps the flavor of your milk—and the favor of your customer— 
uniform all year ’round . . . even in “problem” areas. 


There are 14 models—including vacuum and steam-vacuum units _ 
—with capacities to 50,000 lbs./hr. One will fit your needs exactly. 


Plan now to bring out the best in your product—and sell more 
of it — all year through! Ask your CP Representative for full 
details on how easily and soon you can have the benefits of CP 
VAC-HEAT .. . or write direct. 


THE Creamy Package MFG. COMPANY 


General and Export Offices: 1243 West Washington Blvd., Chicago 7, Illinois 
BRANCHES: Atlanta ¢ Boston 78, (Belmont Sta.) ¢ Buffalo « Charlotte © Chicago ° 
Dallas * Denver ¢ Houston * Kansas City, Mo. ¢ Los Angeles ¢ Memphis ¢ Minneapol 
e Nashville ¢ New York ¢ Omaha e Philadelphia ¢ Portland, Ore. © St. Louis @ Salt 
Lake City ¢ San Francisco « Seattle ¢ Toledo « Waterloo, lowa 

CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 

267 King Street ¢ Toronto 2B, Ontario 
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